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EW PAINT SOLVES 
ET SURFACE PROBLEMS 


NG OUT OR HEATING TO ELIMINATE 
MOISTURE IS NOT NECESSARY 


_A complete paint job can be done without loss of 
time or production. One coat of Damp-Tex usual- 
ly covers. Resists corrosive gases, and oxidation. 
Contains no turpentine, or odor to taint foods. 
Stays tough and elastic for years and can be 
washed repeatedly. Made in white and colors. 


AMI PSTIEX¢ 


namel That Goes On Water Soaked Surfaces Now Used 
er 4000 Plants For Damp Surface Maintenance 


LCOTE MFG. CO., GRATIOT at THERESA 
ST. LOUIS, MISSOURI 
onal Manufacturers of Paints, Varnishes, and Enamels 


Se 


ROOMS AND EQUIPMENT CAN 
BE PROTECTED, LIGHTENED AND 
MADE MORE EFFICIENT WITH A | 


COAT OF [oY [>-U13< APPLIED 
DIRECTLY OVER WET SURFACES 


Yes, Damp-Tex not only sticks to wet surfaces but it 
penetrates through the surface moisture; then dries into 
a tough, enamel-like, waterproof film. Thus, it not only 
beautifies, but also gives the same protection that ordi- 
nary paint gives when applied to a dry surface. All 
Damp-Tex is sold on a money-back guarantee of per- 
formance. For a test in your own plant, we will be pleased 
to ship, freight prepaid, a trial order at the regular price 
of $4.95 per gallon, or $4.85 per gallon in quantities of 
five gallons, and guarantee it to perform as described or 
your money will be refunded. Points West of Rockies 
add 25c per gallon. 


Pre-treated Damp-Tex to stop bacterial and fungus 
growth costs 10c per gallon extra. 














BUFFALO Vacuum Mixers... 
various models in 400, 700, 1000, 
1500 and 2000 pound capacities. 


One of our customers recently wrote us that prior to instal- 
lation of a BUFFALO Vacuum Mixer, stuffed bologna 
weighed between 5% and 5% pounds, before smoking; 
after installation of the BUFFALO Vacuum Mixer similar 
bologna, stuffed in casings of equal size, weighed between 
5% and 6% pounds! In addition they are making a much 
finer and smoother product. 


In concluding the letter they say: “Our pressed ham, even 
before stuffing and cooking, is the best we have ever 
made. Our Frankfurters have improved to such a degree 
that it is almost unbelievable. It is our opinion that the 
possibilities for this mixer are unlimited and that no sau- 
sage plant should be without one.” 


BUFFALO Vacuum Mixers remove all air pockets and tiny 


REDUCE SPOILAGE AND CASING CONSUMPTION ... 


Increase yield ...and improve 


quality and color of sausage with 


BUFFALO 
VACUUM 


MIXERS! 








air particles from the meat. This means a smoother, mor 
condensed emulsion of finer quality and improved cola. 


Compactness of emulsion allows up to 20% more meat tobe 
stuffed into casings...cutting casing costs proportionately. 
All air being removed from the product...bacterial growh 


is eliminated and keeping qualities improved. 


Smokehouse shrinkage is greatly reduced. BUFFALO Vee 
uum Mixers assure a more uniform product because d 
perfect distribution of cure and seasoning. 


BUFFALO Vacuum Mixers will pay for themselves iné 
short time. 


Get all the facts... both structural and operating... 
writing for our free illustrated catalog... today! 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo, New Yor 


Sales and Service Offices in principal cities 
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MAINTENANCE OR REPAIR... PHONE 
THE NEAREST OFFICE OF WESTINGHOUSE | 
ELECTRIC & MANUFACTURING COMPANY FOR 


EMERGENCY. SERVICE 


33 M&R PLANTS «- «© «© ONE NEAR YOU! 
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Meal and 62S) 


When Gov. O’Conor of Maryland and Gov. Gris. 
wold of Nebraska exchanged a barrel of Chegg. 
peake Bay oysters and a Nebraska hog in accord. 
ance with the terms of a war bond wager involyj 
their respective states, the Chas. D. Briddell ( 
sent the former a butcher’s cleaver (family sige) 
and the latter a pair of oyster knives. The com 
which in peacetime manufactures oyster knives, 
cleavers and related items, is now producing 
Bazooka rocket projectiles. 


xx** 


According to institutional advertising issued by 
a Philadelphia radio station, “scientists and engi. 
neers are conducting experiments that promise the 
transmission of radio waves bearing the aroma of 
coffee, the perfume of a rose, the salty tang of the 
seashore and many other scents.” When radio 
reaches that stage of development, some enterpris- 
ing packer will probably be right at the microphone 
with a sizzling skillet of bacon or a juicy center 
slice of ham. 


xx 


Here’s a meat plant manpower aid which might 
well be worth more general adoption: At Albany, 
N. Y., local Selective Service boards have been 
making plant visits in order to help them reach 
sound decisions on requests for deferments of plant 
personnel. In this connection, an Albany board has 
paid two visits to the plant of the Albany Packing 
Co. to study operations and personnel problem 
at first hand. 


xk 


Carnation Madcap Supreme, a Holstein bull 
brought $26,000 at the national blue ribbon Ho 
stein sale at Waukesha, Wis., recently. Dairyma 
said this was the largest price recorded since King 
Sylvia, a bull, was sold for $106,000 in 1919. 


xx** 


Deputy Sheriff Charlie Fox of Hickory, N. © 
reported that for the first time in his life he we 
unable to bring in a drunk. The reason; T® 
“drunk” was an 800-lb. Guernsey cow which ha 
eaten a quantity of mash at a liquor distin 
passed out on the spot. ? 


xk 


Even Dutch sheep are cooperating in 2 
the enemy, it is reported> Nazi authorities) 
discovered that sheep rub off the marks 
their ears to check on delivery quotas req 
from Dutch sheep-raisers. 
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heat transfer surface is no better than the bond 
between fins and tubes. To insure maximum 
conductivity, Marlo adopted the Ball-Bonding 
Method: a steel ball, slightly larger than the inner 
diameter of the coil, is rolled through the tubes and 
expands them tightly against the fins with high me- 
chanical pressure. The result: a most efficient thermal 


and mechanical bond with great flexing resistance. 


MARLO 
HEAT TRANSFER COILS 


“BALL-BONDED” 


FOR MAXIMUM CONDUCTIVITY 


This advertisement is the tenth of a series illustrating features of 


Marlo Products. If you wish complete sets, write for series NP. 


MARLO MEANS HEAT 
TRANSFER EQUIPMENT 


MARLO COIL COMPANY 


ST. LOUIS, MISSOURI 


The National Provisioner—November 27, 1943 





ERECTION 


oe 
ney Aaa ae 


a 


ae 0g 


buowhow 


an important Armstrong EX72A4 


WO THINGS make for lasting efficiency on 
any low-temperature insulation job ... the 
efficiency of the insulating material itself, and the 
skill with which that material is erected. You get 
both when you specify “insulation by Armstrong.” 
At “Insulation Headquarters” you have a com- 
plete range of efficient materials to choose from— 
Armstrong’s Corkboard and Cork Covering, Foam- 
glas, and Mineral Wool Board. Thus you can be 
sure that Armstrong’s engineers will specify the 
material best suited to your needs. Their recom- 
mendations will be sound because they have a 
background of over 40 years’ experience in low- 
temperature insulation work. 
The all-important extra you get is the complete 
follow-through that Armstrong provides after 
you’ve chosen a material. This is possible first, 


Corkboard Mineral Wool Board 


because Armstrong has offices and distributom 
spotted in strategic locations all over the country, 
and second, because all of these offices maintain 
complete crews of skilled mechanics who are spe 
cialists in erecting low-temperature insulation. 

These experts have the know-how needed to 
meet any unusual problem of construction en 
countered on the job. When they erect insulation 
you can be sure the job is right—sure that it will 
deliver efficient, lasting service. 

Remember this plus value the next time you 
consider insulation and bring your problems to 
“Insulation Headquarters.” But don’t wait until 
then to get the facts about Armstrong’s Insulation. 
Write today! Armstrong Cork Company, 
Building Materials Division, 6511 Con- @ 
cord Street, Lancaster, Pennsylvania. 


Foamglas Cork Covering 


ARMSTRONG CORK COMPANY 
Insulation @ Headquarters 
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Head Start! 


Because of the educational advertising of dextrose, the mother and father 


of this sprightly young man make certain his mind and body are generously 
powered with foods enriched with this food-energy sugar. 

The educational advertising of dextrose helps insure the future health 
and stamina of young Americans. It continues even though supplies are tem- 


porarily insufficient to meet both government priorities and civilian demands. 


CORN PRODUCTS SALES COMPANY 


333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 


CERELOSE « DEXTROSE 


TUNE IN 


Stage Door Canteen 


Every Friday 10:30 to 11:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
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The advertising of dextrose, as 
an educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Asking for foods 
“Enriched with Dextrose”, they in- 
crease the use of American corn, 
grown by American farmers, re- 
fined in American factories, dis- 
tributed by American companies. 





Armour'’s 


Nevers! casing? 


Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Natural Casings are your 
wise choice. 


For these clear, white casings dress up liver 
sausage ... make it extra-inviting to custom- 
ers, at first glance! 

But that’s only half the story. Armour’s 
Natural Casings keep your sausage as fresh 
and tasty as it looks! Seal in the rich goodness 
longer . .. soO customers always get your 
product at its best! 

There’s a wide variety of Armour’s Natural 
Casings ... uniformly graded for size, free 
from imperfections. You'll find the answer to 
your liver sausage casing problems when you 
order Armour’s. And you'll be giving your 
product the eye-appeal that means added 
sales-appeal ! 


ARMOUR ann COMPANY 


If you are making sau- 
sages for the Armed 
Forces...use Armour’s 
Natural Casings and 
be sure they will meet 
all requirements. 
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opA IS CONSIDERING 
LOWER POINT VALUES, 
RATIONING REVISION 


The Office of Price Administration is 
seriously considering a general reduc- 
tion in the ration point values for all 
types of meat, it was reported this week. 
An OPA official, emphasizing that a 
final decision had not been made, said 
that meat supplies for civilians have 
improved in recent weeks and that the 
situation warrants a downward revision 
of point values. Any reduction in beef 
yalues would be the first in several 
months; consumer values on all pork 
products were cut 2 points last week. 

One factor which may be influencing 
OPA toward increased civilian distribu- 
tion now, even though the meat may 
be needed later, is that storage space 
is limited and meat which the govern- 
ment cannot buy and store must move 
into civilian channels. Any reduction 
in beef point values would probably be 
designed to stimulate movement of the 
lower grade cuts and carcasses unsuit- 
able for government use. , 

Distinct improvement in the supply 
situation as related to the needs of the 
trade under the rationing program was 
indicated for nearly all classes of meat 
in a recent survey of plant operators, 
plant sales managers and branch house 
managers by the American Meat Insti- 
tute. A much larger proportion of the 
reporting packers said that beef and 
veal supplies were plentiful or about 
right in relation to demand in the sec- 
ond week of November than in the 
corresponding October period. 

While a great many of the firms re- 
ported that fresh pork items were still 
short in comparison with demand, the 
situation showed improvement; bacon, 
bellies, butts and hams were the most 
searce items among the cured meats, 
although some of these were more 
plentiful than a month earlier. Except 
for dry sausage, most of the ready-to- 
eat meats were plentiful in relation 
to demand; this was especially true of 
bologna, liver sausage and loaf products. 

There was one report from Washing- 
ton this week that the Office of Price 
Administration is examining the meat 
and fat rationing program to determine 
whether or not it is possible to separate 
meat and fat in rationing. 


Eastern Meat Packers’ 
Resolution on Subsidy 


In explaining a recent Eastern Meat 
Packers’ Association resolution support- 
ing “well-rounded” price control and the 
Principle of the OES cattle price stabil- 
ization plan, while criticizing anti- 
subsidy legislation which would not re- 
store meat prices rolled back earlier 


this year, Wilbur LaRoe, jr., general 


counsel of the association, declared: 

“To kill subsidies will hit the house- 
wife hard, cost the government more 
on all its meat and work great injury 
to the meat industry. The action taken 
by this association represents also the 
views of independent meat packers gen- 
erally, all of whom hope that politicians 
will stop tinkering with prices.” 

The group’s resolution pointed out 
that packers are being sqveezed be- 
eause of the disparity between cattle 
and beef prices and emphasized that the 
new cattle price stabilization plan fails 
by at least $1.50 per cwt. to provide a 
fair margin to cattle slaughterers. 

Copies of the resolution, approved by 
the association at a meeting in New 
York, have been sent to the President 
and other government officials. 


Farm Bloc Hopes fo Kill 
Food Subsidy in Senate 


Senate farm bloc leaders are reported 
to be confident that they have enough 
votes to back up the House rejection of 
the subsidy program for foods and even 
to pass the measure over the President’s 
veto if necessary. The House this week 
passed by a vote of 278 to 117 the Com- 
modity Credit Corporation bill which 
contained a provision forbidding future 
use of subsidies to hold down food prices. 

Chairman Wagner of the Senate 
banking committee said hearings on the 
anti-subsidy measure will begin on No- 
vember 30 and that he hoped debate 
could begin by December 10. 

There are some reports that Adminis- 
tration leaders hope the measure can be 
stalled until just before the Christmas 
recess and can then be vetoed in the 
expectation that Congress will accept 
the CCC bill without the anti-subsidy 
rider. After passing similar anti-subsidy 
legislation last summer, the House up- 
held the President’s veto of that meas- 
ure. 


ZONE CATTLE PRICES WRONG 


The tentative schedule of maximum 
prices which may be used in connection 
with the live cattle price stabilization 
program, as published in THE NATIONAL 
PROVISIONER of November 20, contained 
a few clerical errors made by OPA. The 
schedule should be corrected in the fol- 
lowing particulars: 

Zone 5, Good grade should be $14.55 
instead of $14.75; Zone 6, Utility grade 
should be $9.95 instead of $10.95; Zone 
10, Utility grade should be $10.30 in- 
stead of $11.30; Dallas, Tex., Utility 
grade should be $9.95 instead of $10.95; 
El Paso, Tex., Utility grade should be 
$9.95 instead of $10.95, and Fort Worth, 
Tex., Utility grade should be $9.95 in- 
stead of $10.95. 





Hog Subsidy Depends 
on Floor Observance 











AILURE to pay the support price or 

its equivalent for hogs will be con- 
sidered to be failure to pass back the 
benefits of livestock slaughter pay- 
ments, Defense Supplies Corporation 
ruled last week in Interpretation 1 to 
its Regulation No. 3. The corporation 
will exercise its right under Section 
10 (b) of Regulation 3 to declare invalid 
claims for such payments on account of 
hogs slaughtered, beginning with the 
December accounting period, of any ap- 
plicant who pays less than the support 
price for such hogs. 

DSC emphasized that the support 
price announced by the War Food Ad- 
ministration is $13.75 per cwt. at Chi- 
cago. In all other markets, effective 
November 29, the announced support 
prices are $1 per cwt. below the maxi- 
mum prices established by the Office of 
Price Administration in MPR 469, as 
applicable to such markets. In all mar- 
kets, the support price applies to good 
and choice barrows and gilts within the 
weight ranges of 200 to 270 lbs. 


Effective Immediately 


Defense Supplies Corporation will re- 
quire payment of the support price in 
all markets for hogs falling within the 
classes and weight ranges to which the 
support price applies. In determining 
whether support prices have been paid, 
no additions to actual prices paid shall 
be allowed for transportation, dealers’ 
or other service charges. 


This “interpretation is effective im- 
mediately, but will be applied for the 
first time to claims covering an appli- 
cant’s first accounting period starting 
after November 27, 1943. 

Beginning with this December ac- 
counting period, each applicant will be 
required to file with his claims for live- 
stock slaughter payments covering 
slaughter of hogs the following certifi- 
cation for the period covered by his 
claim or claims: 


I certify that during the period———_—_— 
to——_—_—_— (same dates as claims), 
the applicant has not paid less for good 
and choice hogs between the weights of 
200 and 270 lbs. than the applicable sup- 
port prices for hogs announced by the 
War Food Administration. 

Any applicant who cannot make this 
certification in regard to paying sup- 
port prices will not be eligible to receive 
livestock slaughter payments on any of 
his slaughter of hogs. He will, however, 
be eligible for payment on his slaughter 
of cattle, calves, sheep and lambs. 

DSC officials have explained that the 
certificate statement, “has not paid less 





for good and choice hogs between the 
weights of 200 and 270 lbs.,” is intended 
to cover only good and choice barrows 
and gilts within the weight range men- 
tioned and is not intended to require the 
packer to pay the support price on all 
hogs within that range, such as sows, 
which could be classed as good. 


In connection with the statement that 
“any applicant who cannot make this 
certification in regard to paying sup- 
port prices will not be eligible to receive 
livestock slaughter payments on any of 
his slaughter of hogs,” DSC officials 
have indicated that they do not intend 
to punish the packer who unwittingly 
pays below the support price, provided 
he shows evidence of good faith by pay- 
ing the amount he failed to pay to reach 
the support price. This would also 
apply in cases where the packer might 
buy a lot of hogs considered common or 
undesirable, only to find that it included 
one or more good or choice hogs. 





WICKARD STATES FOOD 
RATIONING MUST STAY 
IN EFFECT AFTER WAR 











Food rationing will continue for an 
indefinite period after the war—per- 
haps on a more stringent basis than 
at present—Claude R. Wickard, Secre- 
tary of Agriculture, predicted this 
week before the Senate’s postwar plan- 
ning committee. He based his forecast 
on the prospective demands on U. S. 
supplies for feeding other countries. 

Secretary Wickard said the size of 
our food stocks and “the length of 
time the demand continues for feed- 
ing the devastated countries of Europe” 
will determine how long rationing will 
have to be extended after the end of 
hostilities. 

In reply to a question as to the likeli- 
hood of more stringent rationing after 
the war, the Secretary agreed that this 
is a possibility. “Just how much more 
stringent,” he stated, “will depend on 
the length of time that the need con- 
tinues for feeding the devastated coun- 
tries overseas and how large our stocks 
are for feeding Europe at the time 
peace comes.” 


URGE PAPER SALVAGE 


James F. Byrnes, Director of War 
Mobilization, urging a reinvigorated 
drive to conserve and salvage paper, 
recently pointed out that war needs for 
paper and boxboard now exceed present 
U. S. production capacity. At the cur- 
rent rate of collections, he said, we shall 
be 1,500,000 tons of waste paper short 
this year. 

In an effort to expedite the collection 
of waste paper in the Chicago area, the 
Grocery Manufacturers Sales Execu- 
tives of Chicago has appointed a salvage 
committee headed by A. Irving Grass 
to cooperate on the problem with food 
wholesalers, distributors, retailers, chain 
stores and others. 
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Hendrickson Tells Volume 
of Lend-Lease Shipments 


In a recent address before the food 
forum sponsored by the Dairymen’s 
League Cooperative Association in 
Albany, N. Y., Roy F. Hendrickson, Di- 
rector of Food Distribution, War Food 
Administration, declared that during 
the 12 months beginning October 1, 
1943, our military and war services 
would require about 16 per cent of the 
total allocable supply of meats. 

“In 1942,” he said, “about 7% per 
cent of our food went to U. S. armed 
forces. In 1943, with the forces ex- 
panded and their scope of operation 
increased, this figure will approximate 
13 per cent. For the 12 months ending 
September 30, 1944, about 14 per cent 
of our estimated food supply will go 
to meet American military and war 
service requirements.” 

Since March 1941, Hendrickson 
stated, when lend-lease began, to No- 





FOOD PRODUCTS: THE FARMER'S SHARE OF THE 
CONSUMER'S DOLLAR. AUGUST 1943 


CENTS 1m CONSUMERS DOLLAR 
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Pasd to farmers Marketing charges 


FARMERS GET BIG SHARE OF 
BEEF AND PORK DOLLARS 


In August the farmer’s share of the con- 
sumer’s dollar spent for each of 23 impor- 
tant foods was greatest for beef and pork, 
as shown by the accompanying chart, pre- 
pared by the U. S. Department of Agri- 
culture. Of the average dollar spent over 
the retail counter for beef and pork, the 
farmer received 72 cents. Black bars in the 
chart show the amount in cents of the dol- 
lar spent by consumers which was returned 
to the farmer. Lighter bars, showing “‘mar- 
keting charges,” include all expenses of 
handling and processing, transportation of 
raw and processed products, wholesale and 
retail selling, and distribution expenses of 
every description, as well as wages and 
salaries, insurance, interest and earnings— 
the cost and expense of doing business 
from the farm to the table. 


vember 1, 1943, we shipped to 
Britain 919,000 long tons (2 

of meat, nearly all pork, and 

long tons of fats and oils, nomew 
which was butter. During the 12 mona. 
beginning October 1, 1943, we eps 
to send the United Kingdom gig 
670,000 long tons of meat, again pe 
marily pork, and 254,000 long tomy 
fats and oils—mostly lard. ¥ 

Shipments to Russia up to Novembe 
1, 1943, included about 406,000 
tons of meats and 276,000 long tons of 
fats and oils, including 30,000 long tay 
of butter. For the 12 months beginniy) 
October 1, 1943, we plan to send te 
Russians approximately 498,000 
tons of meat (mostly canned or 
drated), and 335,000 long tons of fi 
and oils, including 29,000 long te 
butter. 

Hendrickson also revealed that 
the past fiscal year the U. S. hasm 
ceived from Australia and New 
land 133,000,000 Ibs. of meat. Agi 
the outlook for the 12-month periodg 
ing September 30, 1944, civilian 
Hendrickson said, will receive 7 
cent of the estimated total U. §. 
supply. Total food production in 
is expected to be even higher than 
1943. 
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“Meat Substitutes" Target 
of AMI Campaign 


The challenge issued to meat by vai 
ous competitive food manufactur 
and others who are offering the | 
numerous so-called “meat substitute’ 
has been met by the American Me 
Institute in a recently issued f 
“Meat Fights Back!” The folder & 
scribes the situation in which the met 
industry finds itself as a result of war 
time distributive upsets and the prop. 
ganda of various descriptions directed 
against meat. It also outlines 
methods by which the Institute 
to protect the place of meat in the dt 
and promote the high esteem in 
it is now held by U. S. consumers. 

Some of the disparaging stat 
made by various local, state and a 
government officials, the booklet pom 
out, have been greatly modified 
tirely retracted when vigorous mp 
sentations were made by the Inst vid 
department of public relations ind 
the National Live Stock and Bm 
Board. One of the highlights @# 
folder is a statement made by a Bri 
Cabinet officer, who recently @ 
mented: “A lot of our people (civiiaa 
look as though they are in pie a 
shape. They are, but they = 
the vitality or staying power, Tg 
need more protein. You give @ 
meat and we will increase OuF 
production 15 to 20 per cent.” a 

The Institute’s meat educatic 
gram during the coming 12 monm 
emphasize to the public with? 
vigor the superior nutritional @ 
of meat. Colorful adve 
appear in magazines; daily 2 ' 
will be used and more technical 
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tising messages will continue to appear 
jn medical journals. 

The Institute states in the booklet: 
“We intend to combat, with every means 
at our command, any idea that any 
other food is ‘just as good,’ ‘cheaper,’ 
‘ontains as much protein,’ ‘contains 
meaty proteins,’ etc. And we shall do 
this without disparaging any other 
food. Meat is so good it can be ‘sold’ 
on its own merits.” 


Announce Simplification 
of Rationing Setup 


The OPA has announced that the en- 
tire procedure for obtaining rationed 
foods for industrial use will be simpli- 
fied. Under the plan, all industrial users 
will re-register with OPA between 
December 15 and January 5 on a single 
form, and in the future will make ap- 
plication for all food allotments under 

all rationing programs at one time. 
Industrial users will be required to 
make application for their remaining 
food allotments for 1943 before Decem- 
ber 15. Ordinarily they would be per- 
mitted to apply for these allotments 
throughout December. The change in 
dates is to avoid confusion and duplica- 
tion of work at the local boards during 
the period of re-registration. The re- 
registration will include all industrial 
users who have previously registered 
with OPA, including those who obtain 
foods under Ration Orders 3, 13 and 16. 

Registration for persons operating 
more than one establishment will be 
identical under all rationing programs, 
allowing an industrial user to register 
each unit separately or to group all 
of them under a single registration, 
regardless of the kind of rationed foods 
he uses. 


ODT Approval Required 
on Extension of Route 


Truck operators (including meat 
packers) who, without approval from 
Office of Defense Transportation, extend 
routes or buy new vehicles to service an 
operation not previously performed, 
may be out of luck when it comes to 
gasoline allotment, Frank T. Corcoran, 
a district manager of ODT, motor trans- 
port division, warned this week. Cor- 
coran emphasized that purchasers of 
new or used vehicles, or operators plan- 
ning to extend their territories or 
Toutes, must get prior approval from 
ODT. Approval will be granted if such 
purchase or extension of service is 
necessary to the war effort or to the es- 
sential civilian economy. 

The ruling applies to all classes of 
carriers—common, contract, private, lo- 
cal and over-the-road. Any application 
for approval must be in writing and 
Shall contain the name, address, princi- 
Pal business and routes over which, or 
the territory within which, an extension 
or new service is proposed, with a full 
statement of the facts upon which the 
application is based, Corcoran said. 








FTC Report Shows Meat Packers’ 
Distribution Expenses Are Low 








ILE indicating that the dis- 

W tribution costs for some foods 
constitute a large share of their retail 
price to the consumer, a new report by 
the Federal Trade Commission to Con- 
gress entitled “Distribution Methods 
and Costs, Part I—Important Food 
Products,” shows that the medt indus- 
try performs its distribution functions 
at relatively low cost to the consuming 
public. 

In 1939, says the report, meat pack- 
ers’ distribution expense amounted to 
only 6.72c per dollar of sales; when 
outward transportation paid by the 
packer was excluded, the cost was only 
5.57c per dollar of sales. Butter manu- 
facturers’ distribution expense, as re- 
ported, was 8.28c per dollar of sales; 
flour millers’, 19c and biscuit and 
cracker manufacturers’, 34.66c. 

The FTC obtained information from 
30 to 31 wholesale meat packers in mak- 
ing its study. These ranged from the 
four large packers to several small 
organizations. 


Comparison with Other Foods 


The FTC report points out that “meat 
packers, who perform much the same 
functions as do biscuit and cracker 
manufacturers (that is, they deliver to 
the retailer’s door, sell in small quanti- 
ties, etc.) with respect to a considerable 
portion of their production of fresh 
meats and, in addition, furnish refriger- 
ation up to the point of sale, had lower 
distribution expenses per dollar sale 
than beet sugar manufacturers, and 
only about one-fifth as much as biscuit 
or cracker manufacturers.” 


“Meat and canned fruit and vege- 
tables,” says the report, “were among 
the food products bearing relatively 
low advertising and sales promotion 
expense.” 

After describing the development of 
large integrated marketing and process- 
ing companies on one hand, and large 
chain stores and retailers’ cooperative 
purchasing agents on the other, the 
report says: “These developments have 
resulted in low manufacturers’ dis- 
tribution expenses for some products, 
as in the case of meats, while for 
others, as in the case of biscuits and 
crackers, the manufacturers’ distribu- 
tion expenses continue to be high.” 

Summarizing the findings with re- 
spect to food distribution expenses, the 
Chairman of the FTC stated in a letter 
to Congress: 

“In normal times, such as the periods 
covered by the Commission’s study, food 
manufacturers’ distribution expenses 
vary widely from product to product, 
as well as between individual processors 
of the same or similar lines. For ex- 
ample, omitting transportation cost, 
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the manufacturer’s cost of distribution 
for cane sugar manufacturers was 
3.96c per dollar of sales, in 1939, while 
that for packaged cereal manufacturers 
was eight times as great, or 30.85 cents. 

“Likewise, the proportions of the con- 
sumer’s dollar absorbed by independent 
middlemen vary widely for different 
lines. Some products which pass 
through few hands are distributed at 
minimum cost, while others which pass 
through many hands, or in connection 
with which expensive competitive dis- 
tribution services are given, carry high 
distribution expenses and profits, which 
increase both with the number of inter- 
mediaries through whose hands the 
goods pass and with the services given 
in distribution 

“With plentiful supplies and active 
competition among distributors, the 
complex food distribution system tends 
to function without extreme inflation- 
ary effects on prices. In times of sell- 
ers’ market, such as prevails in the 
present wartime emergency, however, 
the proportion of the consumer’s food 
dollar absorbed by distribution charges 
tends to increase inordinately to the 
detriment of both producers and con- 
sumers. 


“This inordinate increase may come 
about either through the usual number 
of middlemen taking larger margins 
than usual, or through the insertion of 
an unnecessary number of middlemen, 
each taking his usual margin in cents 
per unit of quantity handled or his 
usual percentage margin or commission 
per dollar of sales.” 


SET-ASIDE BEEF FOR VETS 


Federally inspected packers who have 
been selling carcass beef to the Veter- 
ans’ Administration may now take credit 
on such sales toward filling their set- 
aside quota, according to Amendment 5 
to Food Distribution Order 75.2, which 
became effective November 22. Other 
slaughterers who have not been selling 
to the Veterans’ Administration may 
now do so and all carcass beef meeting 
specifications sold to the administration 
will be credited to the amounts they are 
required to set aside. 


Amendment 5 extends to the Veter- 
ans’ Administration the same provisions 
on set-aside beef as apply to the armed 
services and the War Shipping Adminis- 
tration. 

Under the set-aside order federally 
inspected packers must reserve for gov- 
ernment purchase 50 per cent of their 
beef which meets Army specifications. 
The new amendment does not increase 
the percentage of beef which inspected 
packers are required to set aside. 
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in meat plant design, both from 
the standpoint of processing ef- 
ficiency and that of employe comfort 
and convenience, the new manufactur- 
ing building of the Roegelein Provision 
Co., San Antonio, Tex., swung into pro- 
duction a few months ago after a brief 


RR is meat i the newest concepts 


a BU A 


and informal opening day ceremony. 

On hand for the occasion were Con- 
gressman Paul Kilday, Mayor Gus B. 
Mauermann of San Antonio and repre- 
sentatives of the Texas meat plant, in- 
cluding William Roegelein, owner and 
president of the firm, and August 
Roegelein, co-owner. Most of the out- 
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Texas Firm Completes Modern Plant | : 


put of the new unit is now assigned® 
the armed forces and lend-lease, 

Completion of the manufacta / 
building marked the realization 
quarter-century of planning and 
expansion of operations by the Roe 
brothers. William Roegelein gaine® 
initial experience in the meat ind 
when he began working in his fata 
meat market in 1917, building a 
tion for selling quality product 
years later, in 1922, he was jom 
August Roegelein, who assisted 
developing a wider clientele. 

In 1931, the Roegelein brother 
tered the wholesale field with the @ 
lishment of the Roegelein Provi 
The Roegelein Packing Co., a @ 
tion, formerly operated a small & 
plant at 1701 Brazos st., San 4 
This plant was purchased by the 
vision company and the new maa 
turing unit was erected adjoin 
old plant. At the same time, cat 
ing facilities were greatly incre 


AT OPENING CEREMO 


William Roegelein (second from Ie 

August Roegelein (second from # 

Roegelein Provision Co. officials, @ 

mony denoting opening of 

They are flanked by Mayor 

San Antonio (left) and Rep. 
Kilday of Texas. 
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First and second floor plans of new Roegelein manufactur- the same time that this addition was constructed, the plant’s 
ing building emphasize its ample working areas and efficient cattle killing facilities were greatly increased and pork 
layout. Provision is made for the addition of another cabi- slaughtering equipment added. Most of current production 
net type smokehouse on the second floor when needed. At of the plant is for armed forces and lend-lease shipment. 
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pork slaughtering equipment added. The 
original structure, operated by the 
Roegelein Packing Co., had only limited 
facilities, which permitted some cattle 
slaughtering. 

An exterior view of the new Roegelein 
manufacturing unit, which appears on 
page 12, emphasizes the clean, modern 
design of the building. Floor plans of 
the first and second floors, detailing the 
location of various processing depart- 
ments and principal items of equipment, 
are reproduced on the preceding page. 
The design of the plant is the work of 
the well-known Chicago architectural 
engineering firm of Henschien, Everds 
& Crombie. 

Wartime restrictions somewhat de- 
layed the completion of the new Roe- 
gelein manufacturing unit, but since the 
equipment was contracted for prior to 


VIEWS HERE AND THERE IN 
ROEGELEIN PLANT 


1—A photograph of the attractively 
lighted general office. 

2.—Portion of hog killing layout. 
3.—View in hog killing room, showing 
scalding tubs, dehairer and depilator. 
4.—Pork cutting and beef boning room, 
with moving top pork cutting table in fore- 
ground, 

5.—End portion of the plant’s sausage meat 
grinding cooler. Note the use of fluores- 
cent lighting. 

6.—A portion of the U. S. inspected sau- 
sage kitchen. 

7.—Lard rendering room, with Votator in 
foreground. Dry rendering vats have been 
installed. 


8.—A view in the S. P. meat curing cellar. 


the war and since the plant was needed 
for output of meat products for military 
and lend-lease use, the necessary priori- 
ties were eventually obtained and the 
highly efficient plant is now in full 
operation. 

The convenient layout of the Roe- 
gelein plant, secured through orderly 
arrangement of processing departments 
and the use of ample space throughout 
in order to avoid operating bottlenecks, 
is apparent from the accompanying 
floor plans and photographs. It is neces- 
sary to point out that some of the illus- 
trations, including those showing hog 
killing facilities, were not taken in the 
new unit itself, but picture sections of 
the former plant which were modified 
as a part of the general program of 
expansion. 

Among the interesting features of the 
new manufacturing building are the 
ample comfort facilities for employes, 
located on the second floor of the build- 
ing. These include a men’s toilet, 
women’s toilet, lockers and shower and 
a dressing room designed to accommo- 
date 21 female employes. The convenient 
arrangement of these facilities, not 
shown in full detail on the accompany- 
ing floor plans, reflects an interest on 
the part of the Roegelein management 
in making employes’ surroundings as 

(Continued on page 28.) 
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PROPOSE SET-ASIDE ORDER 
FOR ALL PROTEIN MEAL 


‘War Food Administrator Marvin 

has announced a proposed order, 

Facies January 1, 1944, designed to 

bring about a better distribution of 

_ meal among livestock and poul- 

try feeders and among mixed feed man- 
rs. 

He said that the Food Production 

istration of WFA expects to 

a set-aside order under existing 

lations which will be effective on 

processed during January. Mean- 

processors will be given an op- 

mnity to make meal available to 

FPA during December to meet 

cy situations. Meal made avail- 

5 in this manner will be credited to 

"the quantity to be set aside during 
January. ; 

A public hearing will be held in 
Washington on December 2, at 10 a.m. 
in the auditorium, South bldg., Depart- 

t of Agriculture, on the proposed 
and to consider problems raised 

the contemplated set-aside order. 

n initial hearing on the proposed order 
was held in Washington on November 9. 

The proposed order, amending Food 
"Production Order 9, would limit the 
Squantity of oilseed meals and animal 

fein that can be used by the manu- 
ers of mixed feeds during the 

od, October 1, 1943, to September 
1944. It also would provide that, if 
y to obtain equitable produc- 

a limitation may be placed upon 





CIVILIAN DISTRIBUTION 
QUOTAS ARE SUSPENDED 
FOR INDEFINITE PERIOD 


Quota limitations on distribution 
of meat and slaughter of livestock 
for civilian consumption have been 
suspended until further notice by 
the War Food Administration. The 
original suspension order lifted lim- 
itations on distribution for civilian 
consumption through September 
and October and the order was ex- 
tended later to December 1. 


As a result of the WFA action, 
a packer or butcher who holds a 
slaughter license will be able to dis- 
tribute meat and kill livestock for 
civilian consumption without quota 
restriction until further notice. 
However, rationing controls still 
exist and the total ration points 
available and the point values in 
force will continue to regulate the 
amount of meat legally salable to 
civilians. 

In view of this fact, it is diffi- 
cult to see how this action, as 
claimed by WFA, will relieve con- 
gestion at terminal markets and 
facilitate maximum slaughter of 
this year’s record livestock produc- 
tion. 











the quantity of protein meals handled 
by retail dealers. 


COMING WEEK USUALLY 
HEAVIEST PERIOD FOR 
HOG MARKET RECEIPTS 











Basing their prediction on past rec- 
ords, market experts warned this week 
that a real crisis may develop in major 
markets during the week beginning 
November 29. The forty-ninth week of 
the year, which usually takes in the first 
few days of December and the last few 
in November, is usually the heaviest 
week of the year for hog receipts at the 
larger market, judging from records 
of other years. 

During the forty-ninth week last year 
the 11 major markets were credited 
with 651,000 hogs compared with 508,- 
000 a week earlier, which was Thanks- 
giving week. This was the record total 
for unloadings during the fall season. 
In 1940 and 1941 the totals at these 
markets were the second heaviest of 
the fall while in 1939 the forty-ninth 
week’s total was the heaviest for the 
season. 


Farmers Must Collect 
Points for Meats Sold 


Farmers were reminded this week by 
the Office of Price Administration that 
they should continue to collect ration 
points for all rationed meats—including 
pork—which they sell to friends, neigh- 
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Throughout various departments of this fine new 


plant we have furnished many items of equipment. 
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This 100% specially prepared, vto- 
fexture ond firmness to your sav- 
sage, and brings out a rich, satisfy- 
ing flavor. Reduces shrinkage — 


neutral in taste — approximately — 


13% protein value. Gives uniformly 
good results. Passes all Pure Food 
Regulations. Packed in 100% new 
jute bags with interliner. 
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bors, retailers or anyone else. In order 
to increase the market outlet for the 
relatively large amounts of pork now 
being produced, OPA recently cut by 
two points the ration point cost of all 
pork items. For like reasons, the War 
Food Administration has temporarily 
lifted all its restrictions on the amount 
of pork which a farmer may deliver to 
persons living off his farm. 


Rationing officials pointed out that 
these changes do not mean that pork, 
or any other rationed meat, may now 
be transferred point free. On the con- 
trary, the relaxation of the restrictions 
regarding delivery of farm-slaughtered 
pork makes it all the more important 
that farmers collect the necessary ration 
points from all purchasers. If pork is 
transferred point-free, it means that a 
great deal of this food will find its way 
into the black market and will be un- 
available to legitimate consumers. 


The points which a farmer collects 
should be mailed to the local board each 
month, together with a simple report 
showing sales of rationed meats-fats 
during the month. 





Procedure in Seeking 
Hog Price Adjustment 











Meat industry firms wishing adjust- 
ment of live hog support prices in their 
locality (effective November 29, the 
support price at any market other than 
Chicago for good to choice barrows and 
gilts, 200 to 270 Ibs., shall be $1 below 
the market’s ceiling) should follow the 
procedure outlined this week by the War 
Food Administration. The appeal should 
be directed to WFA, Washington, and 
should include the following material: 

1.—Statement as to specific adjust- 
ment desired, substantiated by: (a) 
Statement showing differential from 
Chicago by months for last three years 
for those months for which adjustment 
is requested: (b) Statement as to 
whether current marketing situation 
differs from historical pattern and, if 
so, how. 


2.—Statement showing how fixed sup- 
port price works hardship and inter- 
feres with the present marketing of 
hogs and how adjustment would correct 
situation. 


POINTS ON C.O.D. SHIPMENTS 


Retailers, wholesalers, restaurants 
and all other users of rationed meats 
and processed foods, with the exception 
of consumers, will not be considered 
in default of point payments for C.O.D. 
shipments if they mail to the supplier 
the necessary ration points the day 
the shipment is received, OPA an- 
nounced this week. OPA has always 
permitted points to be mailed in pay- 
ment for C.0.D. shipments of rationed 
meats, fats and processed foods, al- 
though some confusion has existed in 
the trade regarding this procedure it 
was explained. 


The new provision is intended to 


permit the retailer or other 

a C.0O.D. shipment of rationed 
or processed foods to mail the 
to his supplier. The envelope 
ing the points, OPA rationing g 
stressed, must be postmarked ft 
day the delivery is received, 
purchaser will be reported in 
of payment. 








PLAN WILSON DAY PAj 





The twenty-sixth annual Th 
Wilson 4-H party will be held 
in the grand ballroom of the § 
hotel, Chicago, on the evening @ 
vember 29, it is announced. An 
sive program of entertainment 
arranged, including the Great | 
Naval Training Station 
Borrah Minevitch’s Harmonica Ry 
Radio station WGN will broaden 
Wilson scholarship awards from 
to 9:00 p.m. 


Various members of the armed fon 
who will be guests of Wilson & G@& 
the event include Maj. Gen. Je 
W. Anderson, a veteran of World We 
I who received numerous citationg 
his gallantry in various campaigns, 
well as the DSM for his part i 
invasion of North Africa; Sgt. E 
F. Long, who has won many 
for outstanding performance of. 
under fire; Lieut. (jg) John A. 
who has participated in many 
battles at sea; Capt. Thadd H. Blan 
former 4-H member who took off f 
the airplane carrier Hornet toyz 
pate in the raid over Japan, and@ 
Nurse Eno, who served on a 
ship which has been in the Paeifie 
27 months. 


Rreaf & ? + F 


C. E. D. Issues a Study of 
Terminated War Contrath 


A 16-page booklet on “Pos mb 
ployment and the Settlement of ie 
minated War Contracts” has bh 
by the Committee for Econor 
opment,- independent organi 
business men formed to encours 
levels of production and emp 
the post-war period. ; 

The booklet, based on an 
study of the problem by the @ 
search committee, points out 
ability of business to provide” 
homecoming soldiers will depen 
important degree on whether 
machinery is set up now to 
free funds which hundreds of t 
of firms will have tied up im” 
tracts at the close of the wat | 

According to the report, at 
there are 100,000 prime ware 
and several times as many# 
tracts, aggregating $60 to 
with inventories of from $10 
lion. “Needless delay in the 
business funds,” declares it 
“will cause needless unemps 
after the government cancels Ui 
tracts. : 
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SUPPLIER WINS MARITIME AWARD 


HE Globe Company, Chicago, manufacturer of packinghouse equip- 
ment, in a ceremony at the company’s plant on November 20, was given 
the award of the U. S. Maritime Commission—the Maritime “M” burgee 
and the Victory Fleet flag—as having achieved unusual merit in producing 
equipment essential to successful performance of the Victory fleet. 
At the same time the Globe Company has increased its production of pack- 
inghouse equipment to help the meat industry meet its wartime schedules. 
In making the award to the company and its employes, Commissioner 
Thomas M. Woodward, U. S. Maritime Commission, declared that “this is 
tangible evidence of our recognition of your outstanding production achieve- 


ment, and I have never visited a plant where the award was more de- 
The hatch beam which you are building was designed by the 


Globe Company and its associates. ...I am informed that it is not only 
an improvement over beams formerly used, but being of lighter construc- 
tion, saves 10 tons of steel per ship .. .” 

Those shown in the above photograph with the coveted “M” burgee include 
(1. to r.) Thomas M. Woodward, commissioner, U. S. Maritime Commission, 
who made the presentation; George Hibner, employe representative; Rev. 
Carl Winters, who pronounced the invocation; Chas. E. Gambill, president, 
the Globe Company; Joan McNamara, employe representative; Wolcott E. 
Spofford, regional director of construction, U. S. Maritime Commission, 
Great Lakes area; R. L. Gambill, vice president, the Globe Company, and 
Ernest Kopp, employe representative. Lower photo shows Globe employes. 
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OPA Interpretations 
of Ceiling Regulations 











The Office of Price Administration 
has issued “Recent Price Interpreta- 
tions No. 28,” containing several rulings 
of interest to the meat packing and 
sausage manufacturing industry. Some 
of them are summarized in the follow- 
ing paragraphs. 

An interpretation dealing with Price 
Schedule No. 9 follows: 

Price determination—shipping point. 
—Question: A dealer in hides purchases 
hides located at various locations, ships 
the hides to his warehouse and supplies 


customers from his warehouse as their 
orders and allocations are received. As 
each shipment is received from outlying 
districts, it is earmarked for a particu- 
lar customer and set aside in the deal- 
er’s warehouse. The dealer pays the 
slaughterers and suppliers, and in turn 
is paid by his customer. Is the shipping 
point the dealer’s warehouse or the 
point of origin in the outlying districts? 
Answer: The dealer’s warehouse is the 
shipping point within the meaning of 
Section 1314.10 (j). 


Interpretation dealing with MPR 148: 
Service charge for boning hams, ete. 
—The regulation, Section 1364.35, 


Schedule I (a), establishes maximum 
prices for boneless hams and other 
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boneless cuts. It is a violation oF 
regulation to sell a bone-in cut apa 
established maximum price and tg} 

a “service charge” for transforming: 
into a boneless cut, if the seller , 
receives a price for the boneless eg 
excess of the maximum. 


Interpretations of MPR 169: 


Roast beef.—Roasted beef packed jp 
a container, is a “processed 
within the meaning of Section 136447 
(a) (3). 

Sales by a hotel supply house to pur. 
veyors of meals.— ; 


Question: A person not previously gy. 
gaged in the meat business buys out, 
hotel supply house. Does he succeed jy 
the 70 per cent volume quota of th} 
seller’s fabricated meat cuts under Se. 
tion 1364.415 (a)? Answer: Yes, Th 
buyer of a hotel supply house succes 
to the seller’s volume quota, 
that the newly acquired supply houses 
carried on as a separate selling esta}. 
lishment and that the volume quotas 
restricted to sales from that establish 
ment. This rule also prevails wheres 
purchaser already operates a hotel 
ply house but buys another which 
continues as a separately conducted 
house. 

Question: A purchaser operating 4 
hotel supply house buys another 
he discontinues and merges with hp 
own. May he add the volume quota df 
the seller to his own prior volume 
quota? Answer: No. Section 136445 
(a) “limitation on volume of sales af 
purveyors of meals” restricts the sak 
by a hotel supply house to a 70 per cent 
quota volume determined by reference 
to sales made during the base period, 
September 15, 1942 to December 
1942. The volume quota so determing! 
may be used only by that particule 
hotel supply house and may not & 
transferred or added to another volume 
quota, except on approval of the OPA 
on a petition for amendment. 


Question: A packing company pie 
viously sold fabricated cuts to purver 
ors of meals and now desires to diseir 
tinue this phase of its business. May 
the packing company sell its volume 
quota? Answer: No. The volume qua 
is determined by reference to a 
made during the base period, Sect 
1364.415 (a), and may not be tae 
ferred. ‘ 

Question: May a hotel supply how 
sell fabricated beef cuts to @ 
stores? Answer: No. A fabrica 
cut is a wholesale cut designed form 
to purveyors of meals only, § 
1364.455 (b) (3). A sale toat 
of any cut, other than those wiiei} 
been specifically defined, and for 
maximum prices have been estapam 
in the regulation is a miscut. The® 
er’s maximum price for a miscut ®} 
applicable zone price of the lowest #™ 
wholesale cut, Section 1364.452 (ie 


Determining total volume Of 
All kinds,-carcasses and cuts ofa 
are included by a seller in det 
the total volume of his sales, 70 
of which must have been soie@ 
the base period September 15-Deem™ 
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1942, to purveyors of meals, Sec- 
tion 1364.415 (a). A seller is limited in 
his sales of fabricated cuts to 70 per 
cent of the total volume; no sale may be 
made after the 70 per cent has been 
reached, excepting in the case of whole- 
sale pork cuts. A hotel supply house 
may sell wholesale pork cuts over and 
above the 70 per cent volume limitation, 
Section 1364.22a(a), Regulation No. 
148, provided that the maximum price 
therefor does not include the $2 per cwt. 

itted addition, Schedule III (e). 
Wholesale pork cuts, not taking the $2 
per cwt. addition need not be included 
in determining the 70 per cent volume 
of sales of fabricated cuts during a 
given quarterly period. 

Interpretation dealing with MPR 239: 


Allowance for local deliveries. Sec- 
tion 1864.170 (h) (2) of the regulation, 
and Regulation No. 169 Section 
1364.454, Schedule (III (3), permit the 
seller to add an allowance for local de- 
liveries to a buyer located within a ra- 
dius of 25 miles from the seller’s distri- 
bution point. The seller determines the 
distance traveled for local delivery on 
the basis of airline miles and not upon 
the number of miles actually traveled 
in delivering his products. Regulation 
No. 148, Schedule III (d) (1), allews 
additions for local delivery ... “if 
such delivery is completed within 25 
miles of the point from which such local 
delivery begins.” This distance is also 
computed upon the basis of airline 
miles. 

Interpretations dealing with MPR 
389: 

Sales to canners.—The regulation ap- 
plies to the sale of Vienna sausage to 
canners. 

Local delivery costs—Section 12c 
(2) (i) permits an addition for local 
delivery to the base price of sausage, 
except on sales made by peddler de- 
livery. For sales made by peddler de- 
livery, not exceeding 50 Ibs. of sausage, 
a $2 per cwt. addition is permitted by 
Section 12 (c) (1) (i). On sales made 
by peddler delivery, exceeding 50 Ibs., 
and which are excluded from the $2 per 
ewt. addition, local delivery costs may 
be added by the seller to his base price. 


are familiar with the accounting and 
cost information helpful to packers. 


One of the valuable characteristics of 
the book is that general principles are 
broken down in terms of their specific 
and practical applications. Thus, while 
the various chapters include discussions 
of “Uses of Accounting in the Manage- 
ment of a Meat Packing Company,” 
“Accounting Statements for Meat Pack- 
ing Executives,” “Accounting for 
Sales,” “Accounting for Purchases and 
Livestock Processing,” “Manufactur- 
ing Expenses,” “Cost Figuring” and 
“Operating and Cost Standards,” one 
typical chapter on “Production and. In- 
ventory Records” treats the following 
subjects in detail: 


Curing Meats, Vat Tags and Opera- 


tion Cards, Stock Records on Product 
in Cure, Smoked Meat Production, Ba- 
con Slicing, Boning Operations, Cooked 
Ham Production, Sausage Manufactur- 
ing, Checking Sausage Materials Con- 
sumption and Yields, Curing Hides and 
Skins, Conversion Records, Transfer 
Records, Inventory Control, Book In- 
ventory Records, Physical Inventories 
and Pricing the Inventory. 

The volume contains 92 illustrations 
demonstrating the various statements, 
summaries, forms, costs tests, produc- 
tion records and tickets which may be 
employed in packinghouse accounting. 


Help Food Fight for Freedom. 
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Save '/; on Sharp 
Freezer Insulation 
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T takes less Zerocel to do an efficient 
job of low temperature insulation. 
That’s why it is the choice of engineers 


Book Reviews 











ACCOUNTING FOR A MEAT 


PACKING BUSINESS.—Published by 
the Institute of Meat Packing, Univer- 
sity of Chicago. 274 pages. Price $2.50. 
Written by Howard C. Greer, vice presi- 
dent, Kingan & Co., and Dudley Smith, 
comptroller, Elliott & Company. This 
is the latest in a series of publications 
on various phases of meat packing 
= by the Institute at the Univer- 
sity. 

The new book is designed primarily 
for the smaller meat packing firm which 
has not developed multiple departmental 
divisions but is interested in fundamen- 
tal cost accounting principles even 
though it cannot maintain an elaborate 
cost system. The authors have had 
broad experience in the industry, and 





like the Salem Engineering Company 
of Salem, O., designer and builder of the 
sharp freeze refrigerator shown above. 
Extremely low thermal conductivity is 
combined with physical and chemical 
stability. This means more than just 
efficient insulation. For Zerocel is 
moisture-resistant, odorless and im- 
mune to fungi and vermin. And it’s so 
resilient it will neither sag nor settle 
even under severe vibration. 


NATIONAL GYPSUM COMPANY, 
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STORAGE TRUCKS 
WRITE TODAY FOR FULL STORY 
on efficient, low-cost Zerocel. Our staff 
of insulation engineers will be glad to 
make recommendations on specific 
problems. Address Industrial Sales Di- 
vision, National Gypsum Company, 
Buffalo, New York. 


° 


GOLO BOND 
ZERN/ZCEL 








BUFFALO, N.Y 

















IF IT’S PAPER 
YOU NEED—SEE 


HPS 
FIRST! 


We make it our business to keep 
in touch with the latest requirements 
and specifications for government 
contracts. Let us advise you about 
wrappings for military or lend-lease 
goods. 

As for civilian needs, our 40 years 
of service to American meat packers 
and other producers of perishables 
qualifies us to serve you with compe- 
tence and efficiency. 

We invite you to make use of our 
Research Laboratory facilities for col- 
laborative work on post-war paper 
problems. 

Write for Samples; Tell Us 
What You Have to Wrap 


A SURE SIGN @ OF GOOD PAPER 


H.P. Sirus 
ParER Co. 


SOOl WEST SIXTY-SIXTH ST. 
Cmrcaco 38 


WAXED, OILED, WET-STRENGTH, 
AND LAMINATED PAPERS 











New Trade Literature 


Hoists (NL 1,063). — This 24-page 
booklet gives a comprehensive treat- 
ment of the use of hoists in the food in- 
dustry that is particularly timely in 
view of the present manpower shortage. 
The booklet contains information and 
diagrams on their use, technical data on 
installation and floor plans for position- 
ing units in the most efficient manner. 
Canners, meat packers, locker plant 
operators and dehydrators will find this 
booklet of special interest. Numerous 
photographs showing various types of 
hoists are included.—Robbins & Myers, 
Inc. 

Condenser Tube (NL 1,052).—This 
112-page condenser tube manual fills the 
need for a compact ready-reference on 
tubes used in condensers, heat exchang- 
ers and evaporators used in power 
plants, ships, oil refineries and process 
industries. Much space is devoted to 
corrosion research covering the effects 
of electro-chemical theory of corrosion, 
types of protective films, oxygen and 
debris, operating conditions, etc. This 
fully illustrated technical booklet is of 
special interest to engineers and chem- 
ists who are interested in reducing the 
destruction and wastes from corrosion. 
—Bridgeport Brass Co. 

Industrial Trucks (NL 1,064).—To 
acquaint industry with its war-standard- 
ized line of electric industrial trucks, 
this company recently published a com- 
prehensive 76-page catalog which con- 
tains detailed descriptions of all models, 
as well as a great many application 
illustrations, showing many uses of in- 
dustrial power trucks. A separate sec- 
tion of the booklet is devoted to the 
workings of the War Production Board’s 
Limitation Order No. L 112, as applied 
to the company’s industrial trucks.— 
The Yale & Towne Mfg. Co. 

PH Indicator (NL 1,054).—Anyone in 
laboratory or plant who needs to meas- 
ure pH by means of a convenient, 
speedy and accurate portable indicator 
should be interested in this new 16-page 
catalog which describes a new and im- 
proved portable universal pH indicator. 
Compactly housed in a light weight car- 
rying case, it features self-contained 
electrodes of new and improved design, 
a small volume holder for samples and 
a polarity reversing switch for the volt 
range.—Leeds & Northrup Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(11-27-43) 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 








TRADE MARK 


THE QUALITY TRADE MARK 


Be-? 


ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses, 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES C0. 


Chas. W. Dieckmann — 
2021 GRACE ST., CHICAGO, 
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arlic 
FLAVORING 


With the true, fine flavor of the natural product 



















Use 
PLUS EXCLUSIVE ADVANTAGES THAT MEAN $ $ TO YOU! 
ATES BASIC FOOD MATERIALS TEN TIMES THE FLAVORING STRENGTH 
le in offers a complete line of fine OF FRESH ONIONS AND GARLIC 
ole + . 
pped 
ring To meet the needs of present day If you are having trouble getting supplies of raw 
conditions, you need the uniformity, onion or garlic, or if you are tired of paying excessive 
ATES fine flavor, and dollars-and-cents sav- ‘ ‘ 3 
: : : prices for dehydrated product, our onion and garlic 
lates ings you can get by using Basic Food : : , 
ra Materials’ seasonings. flavorings are just what you have been looking for. 
neal Special non-restricted blends now Having all the fine flavor of the fresh product, plus 
oe available for pork sausage and other the same strength as dehydrated product, these fla- 
“le or products. Our newest product—imi- vorings are always uniform and dependable. 
ders. tation black pepper—is creating a i ‘ 
‘IVES great sensation. Ask for samples and To increase the sales appeal of your product, give 
val complete information. tremendous savings in your flavoring costs, and put 
. your onion and garlic problems on a scientific basis, 
s come to Basic Food Materials, Inc.! Samples gladly 
sual furnished. 
}, Solid 
st Cut- 
arts for A 
, IN BAKE-RITE PANS 
a Made of special hea mois- 
L | — “Proof paper, tes mogul. , 
| ined dubane, vohens sieie boner team 806 BROADWAY CLEVELAND 
ws | cally nothing. Try them! 
n a 
GC Producers and Distributors of Unusually Good Products for Food Packers 
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NOTHER new record product 


Sixth Consecutive Monthly Gain ee ae 


was reported during October, when, 
the sixth consecutive month, 


in Sausage Production in October svesz03 ov tt of press 


146,695,475 lbs. of all sausage was pre. 





*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 


Oct. 1943 Oct. 1942 10 mos. 1943 
Ibs. Ibs. 


Meat placed in cure— 


Beef 14,904,120 223, 127,158,000 
TE todd acintiecedestcoeccccees 252,364,188 23,826, 2,907, 819 97000 


Smoked and/or dried— 


4,714,353 5,789,049 33,908,000 
163,026,702 138,566,073 1,807,676,000 


Fresh (finished) 38,281,082 23,177,654 309,575,000 
Smoked and/or cooked......... 95,143,936 82,792,566 822,680,000 
To be dried or semi-dried 13,270,457 10,576,428 122,276,000 

Total sausage 146,695,475 116,546,648 1,252,530,000 


Loaf, head cheese, chili con carne, 
jellied products, etc........... 22,182,217 19,045,717 205,538,000 
Cooked meat— 


3,639,112 1,593,691 22,015,000 
30,852,444 ~ 19,836,364 280,215,000 


Canned meat and meat food products— 


9,009, 303 17,143,801 86,539,000 

y 1,054,441,000 

; 199,727,000 

up r 158,954,000 

All other f 2 391,895,000 

Total canned meat.......... 154,303, 175 210, 271, 106 1,891,559,000 

Bacon (sliced) 26,389,314 395, 325, 000 
Lard—rendered, refined. canned. 241, 420, 629 199,017,417 
Pork fat—rendered, refined, canned 24, 892, 872 21,388,475 
Oleo stock 268, ¢ 12,728,554 
Edible tallow 10,174,674 

Compound containing animal fat.. 29, 303, 478 32,257 966 280, 441,000 

Oleomargarine containing 
animal fat 140,002 6,701,765 51,993,000 
Miscellaneous 4,817,031 1,542,432 30,638,000 


pared in establishments under federgj 
inspection. This total compares wi 


135,180,052 Ibs. in September and 11g, 


10 mos. 191g 46 648 lbs. in October, 1942. 


ie. Gains were scored in all types of sag 
sage, but fresh, finished product showed 
2 et eco the greatest increase, the production @ 
that type amounting to 38,281,082 
7,661,000 a gain of almost 8,000,000 Ibs. over the 
1,493,503,000 preceding month and more than 15,00), 
000 Ibs. more than the corres 
month a year earlier. Production of this 
type sausage during October, was the 
heaviest since last March. The mane 
facture of smoked and/or cooked gay 
sage, at 95,143,936 lbs., was almom 
7,967,000  4:000,000 Ibs. greater than the preced. 
217,041,000 ing month and nearly 14,000,000 Ih 
greater than in October, 1942. 
119,754,000 October, 1943, a total of 13,270,457 the 
of dried or semi-dried sausage was pr 
duced, compared with 13,094,054 lbs. ® 
September and 10,576,428 lbs. in Op 
a sarsiecene tober, 1942. 
oye . Total canned meat and meat food 
76,325,000 products prepared during Octobe 
234,368,000 amounted to 154,303,175 lbs., re 
48,546,000 a gain of almost 22,000 ,000 Ibs. over 
30,501,000 the September production. This com 


901,955,000 


145,295,000 


*This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected and pared with a total of 210,271,106 lbs 


recorded more than once due to having been subjected to more than one distinct processing treatment. 


such as curing first and then canning. 


October, 1942. Most of the increase 








WHITLOCK 


PROCESS WATER HEATERS... 


... GET THE MOST FROM YOUR FUEL 


In the packing and other industries where large volumes of 
clean, hot water are used, WHITLOCK Process Water Heaters 
are conserving fuel and saving money for many users. Each 
installation is carefully engineered to fulfill particular require- 
— with maximum efficiency and operating economy. 
one yee water heating problems to WHITLOCK. Write for 
40 on WHITLOCK Type K Storage Heaters or Bul- 
= t20 on WHITLOCK Instantaneous Water Heaters. 


The WHITLOCK MANUFACTURING COMPANY 


73 South St., Elmwood, Hartford 1, Conn. 
District Offices in New York, Boston, Chicago, Philadelphia, Detroit, Richmond 
Authorized Reprenemmntien, Se aber sete el mea ny cities. Consult local telephone 


In Canada Barling Bre Bros., . Montreal 








FULLERGRIPT 
Ham Mould 


CLEANING BRUSH 


OR USE on single brush or com- 

mercial three-brush machines. A 
new design core that provides for 
refilling by your mechanic. Extra Fullergript Refills may be 
quick application to the original Fuller cores. No need to buy 
cores. Fuller Brush Refills contain heavier pack of material, 
indestructible steel backing. Will outwear ordinary brushes fou te Z 
seven times. a 

Also try our complete line of Floor Brushes, 
Mops, Dusters and the famous Fuller Fiber Broom. 


THE FULLER BRUSH COMPAS 


Industrial Division, Dept. 8 C 
3596 MAIN STREET . HARTFORD 2 
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ing October was in canned soup 
which advanced from 3,219,469 lbs. in 
September to 19,520,797 lbs. in October. 
In October, 1942, a total of 31,528,961 
Ibs. of soup was produced. Canned pork 
sausage production in October at 15,- 
937,501 lbs. was almost 3,000,000 Ibs. 
greater than in September, but re- 
mained below the corresponding date 
last year. While the production of 
canned beef was greater in October 
than in September, there was a reduc- 
tion in the amount of canned pork pro- 
duced during the same period. 

October production of loaves and sim- 
jlar products amounted to 22,182,217 
Ibs. compared with 20,688,850 Ibs. in 
September and 19,045,717 Ibs. in Oc- 
tober, 1942. 

A slight reduction was noted in the 
production of sliced bacon during the 
month of October. Total volume of this 
product during the month amounted to 
44,568,538 Ibs. compared with 45,612,905 
lbs. in September and 26,389,314 lbs. in 
October, 1942. 

A larger amount of pork meat was 
placed in cure during October than a 
month earlier and the total was nearly 
30,000,000 Ibs. greater than in the cor- 
responding period a year ago. On the 
other hand beef meat placed in cure 
showed a reduction, the October total of 
14,904,120 lbs. comparing with 15,835,- 
772 lbs. a month earlier and only 9,223,- 
417 lbs. during October, 1942. 

Lard production was greater in Oc- 
tober than in September, the total for 


October standing at 241,420,629 Ibs. 
compared with 232,793,138 Ibs. a month 
earlier and 199,017,417 lbs. in October, 
1942. This marked the first gain in lard 
production since July, 1943. 

While the October production of oleo 
stock and oleomargarine containing ani- 
mal fat showed an increase over Sep- 
tember output, decreases were revealed 
in edible tallow and compound contain- 
ing animal fat. 


Points for Fats to Raise 
Consumers’ Buying Power 


Potential consumer point purchasing 
power for meats was increased by at 
least 20,000,000 points per month this 
week when the Office of Price Adminis- 
tration announced that it will authorize 
retail meat dealers and other fat sal- 
vagers to give two points a pound for 
fats returned by housewives or others. 
The new plan will be put into effect on 
December 13. 


The brown stamps which the retailer 
collects from War Ration Book 3 will be 
used for this purpose. Later, when 
ration tokens are used in making point 
change under rationing, they will be 
employed instead of paper stamps. The 
ration tokens will be valued at one point 
each. 

Salvage of household fats now 
amounts to about 10,000,000 lbs. per 
month. It is hoped at least to double 


this figure by offering ration points for 
fats. 

In addition to stimulating fat salvage, 
the new plan will increase distribution 
of meat to civilians by a slight amount. 
However, the point purchasing power 
created under the plan is small com- 
pared with the amount normally avail- 
able to civilians. 


Relax Inventory Limit 
on Tallow and Greases 


Increased production of tallow and 
grease will permit users to maintain a 
60 days’ supply after November 20, the 
War Food Administration has an- 
nounced. 


Food Distribution Order 67 has lim- 
ited these inventories, along with those 
of fatty acids derived from tallow and 
grease, to a 45 days’ supply since August 
1. Control of the fatty acid inventories, 
now included in FDO 87, has been re- 
moved from FDO 67. 

An amendment to FDO 67 also per- 
mits use of tallow and grease from the 
limited inventories without authoriza- 
tion by the Food Distribution Adminis- 
tration. It still is necessary, however, 
for all industrial users (except soap 
manufacturers) to obtain authorization 
for delivery of these fats by applying on 
FDA form 478 to the fats and oils 
branch, Food Distribution Administra- 
tion, Washirigton. 





nN SS ” 

Somebody’s Been Feeding Him Meat! 
; You bet they’ve been feeding that Yankee 
Boy meat and plenty of it. That is one good 

reason why his stamina has astonished the 

whole world. So let’s see if we can’t buy 

even more of those War Bonds and Stamps 

needed to keep his ration the most generous there is. The 
Adler Company, meanwhile, és redoubling its efforts to 
meet every call for Stockinette so necessary to keep meats 
in prime condition all the way to distant fighting fronts. 


What are your needs, today? 


,-W- SELLING AGENT FOR 
STOCKINETTES MADE BY 


THE ADLER CO. 


CINCINNATI, OHIO 


a4 
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4000 PRINCETON AVENUE . 


For the very special job of handling beef paunches, this modern 
and sanitary table has been designed to meet every Federal Meat 
Inspection requirement. At one end is the power or hand operated 
paunch lift and at the other a spacious hopper with a fall of 3 feet 
for the paunch contents. A perforated cross pipe within the hopper 


allows spraying inside of paunch and a 
perforated pipe along the table makes 
flushing sure and easy. Dimensions ap- 
proximately 18x4 overall. 


THE GLOBE COMPANY. 


CHICAGO, ILLINOIS 





CHILL FASTER with 


GEBHARDT | 
COLD AIR CIRCULATORS§ 











Gebhardt refrigerating system installed between the rails produces ie 
proper low ham bone temperature to cut hogs in less than 16 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE-MILWAUKEE, WISCONS 
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Personalities and Fvents 


if the Week 


Tue NATIONAL PROVISIONER wishes 
to correct an item appearing in the 
issue of November 20, page 20, which 
stated that Phil E. Tovrea, president 
of the Tovrea Packing Co., Phoenix, 
Ariz., had been commissioned a colonel 
in the AMG and was attending a gov- 
ernment school. Mr. Tovrea filed the 
necessary papers in this connection, of- 
fering his services, and the application 
was approved by the Provost Marshal 
General and the Military Intelligence 
Investigation. The approved application 
was on its way to the Secretary of War 
when a general order was issued ban- 
ning any further civilian commission 
appointments. 


Sidney H. Rabinowitz, president, Co- 
lonial Provision Co., Boston, returned 
November 22 from a short stay in Flor- 
ida. The company during the past few 
months has been slaughtering beef on 
a small scale at the Brighton, Mass.; 
stockyards. 

One employe was injured slightly and 
two others escaped harm when an ex- 
plosion demolished the two-story tallow 
plant of P. Mealey Son, Gloucester, 
N. J. Leon Mealey, owner of the plant, 
said the cause of the blast had not been 
determined, nor could any estimate of 
the loss be made. 


Eugene Dick of the Kuhner Packing 
Co., Muncie, Ind., has been promoted to 
personnel manager of the company’s 
plant. Dick started to work for the 
organization in 1913. A veteran of 
World War I, he has served as a truck 
driver, salesman and in numerous other 
capacities with the company. 

William B. Briggs, 46, an employe of 
Armour and Company for 25 years, 
manager of the company’s branch at 
Tampa, Fla., died recently of a heart 
attack, following a relapse from pneu- 
monia. 

The South Omaha Packing Co., 
Omaha, Neb., has been incorporated by 
Leo and Zelda G. Waxenberg with a 
capital stock of $350,000, divided into 
3,500 shares of $100 each. 








Burt Hoffman, Sausage superintend- 
ent for Dreher Packing Co., Inc., Colum- 
bia, 8. C., has shown so much proficiency 
in converting Newark linking machines 
for use with natural casings that he has 
ro Sia ye by other southern 

© assist them i i i 
> dha n adapting their 


Dey recently destroyed the interior 
the City Packing Co., Oklahoma City, 


» causing damage estimated at ap- 
proximately $6,000. Erwin Minn, potas a 





CARVING A PLACE FOR HERSELF IN THE MARINES 
Marine Private Billie Lochridge of Honey Grove, Tex., puts her trusty blade through 
its paces under the watchful eye of Asst. Cook PFC John Demers, Troy, N. Y., while 
Pvt. Eleanor Reilly of Medford, Mass., watches proceedings. At the Marine Corps cooks 
and bakers school, Camp Lejeune, New River, N. C., women reserves are being trained 
to replace men in every phase of mess maintenance. 





of the plant, said the fire started as he 
was installing a new cooling system. 


Frederick E. Heierding, 65, of Okla- 
homa City, Okla., manager of the whole- 
sale and retail meat market which bears 
his name, died recently. 


Nicholas J. Quirk, former employe of 
the North Packing & Provision Co., 
Somerville, Mass., died recently. He re- 
tired in 1930 after 50 years of service 
with the company. 


In making post-war plans Omaha 
must turn back the pages of its history 
and take a lesson from the men who 
half a century ago gave the city its 
greatest industry—meat packing. That 





* Industry Honor Roll * 


* 
FOLEY, WILLIAM C. — Corp. 
William C. Foley, 24, former em- 
ploye of Swift & Company, Chi- 
cago, was killed in action in Italy 
on October 13, his mother has 
been informed by the War De- 
partment. He had been in over- 
* seas service for one year. Corp. 
Foley is survived by his mother, 
three sisters and three brothers. 
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advice was recently given to members 
at a Rotary club meeting by Alvin E. 
Johnson, president of the Live Stock Na- 
tional bank, Omaha, Neb. 


H. Clifford Brahm, 63, a member of 
the Brahm Wholesale Meat Co., Pitts- 
burgh, Pa. died recently. He is survived 
by his wife and two sisters. 


Dr. William Joseph Guilfoil, 67, a gov- 
ernment meat inspector for the Mc- 
Laughlin Packing Co., Kansas City, 
Kans., died recently. 


Walter. E. Webb, 54, owner of the 
Webb Packing Co., Helena, Ark., died 
recently. 


John F: O’Shea, 93, long-time resident 
of Portland, Ore., died recently at his 
home. O’Shea and his brother, James, 
went into the meat packing business in 
Portland under the name of O’Shea 
Bros., which developed into the Union 
Meat Co., and was sold to Swift & Com- 
pany about 1905. 


Control of the Cudahy Packing Co. 
was returned to the common stock- 
holders in a stockholders’ meeting held 
at Portland, Me., early this month. The 
action came after clearing the preferred 
arrearages on October 9, J. F. Gearen, 
secretary, said. The company’s by-laws 
specify that the preferred stockholders 
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should elect a majority of the directors 
when dividends are in arrears on the 
senior stock. 

T. Henry Foster, president, John 
Morrell & Co., addressed members of 
the Morrell club at the organization’s 
fifth annual banquet at Hotel Ottumwa 
on November 16. About 250 persons 
were in attendance. Out-of-town guests 
included six visiting branch house man- 
agers—L. T. Crouch, Los Angeles; B. E. 
Lawrence, Oakland; H. W. Bowen, 
Syracuse, N. Y.; A. R. Benedict, New 
York; R. S. Risley, Boston; and G. W. 
Roberts, Des Moines. 

Rene Seyler, formerly of the Joe An- 
door Packing Co., Los Angeles, is now 
in business for himself in a combination 
sausage kitchen and retail store in 
Inglewood, Calif., it is announced. 


Jess Poor, superintendent, Coast 
Packing Co., Los Angeles, recently re- 
turned from Eugene, Ore., where he 
attended funeral services for his mother. 


Charles Scott Nelson, 67, retired dis- 
trict manager of Armour and Company, 
died in Lynchburg, Va. He was an em- 
ploye of the company for 45 years, re- 
tiring in 1937. 

A 640-acre clover ranch, owned by 
Carl Smart of Los Angeles and Junius 
H. Smart of Oakdale, Calif., was sold 
recently to Frank L. De Benedetti, 
president of the De Monte Sausage Co., 
San Francisco. 

The Superior Sausage Co., Superior, 
Wis., has been ordered to pay $4,235.50 
for violating Office of Price Adminis- 
tration ceiling price regulations in the 
sale of meat to retailers. 

Plans for the remodeling of Swift & 
Company’s unit at Marshall, Minn., have 
been announced. 

Gustav E. Schmidt of the Cincinnati 
Butchers’ Supply Co. family, who at- 
tended the annual AMI meeting at Chi- 
cago in October, was inducted into the 
Army on October 16 and stationed at 
Ft. Thomas, Ky. He is soon to be trans- 
ferred to another camp. 

The Marketmen’s Association of the 
Port of New York, Inc., has organized 
the meat and poultry industries for the 
national war fund campaign. Among 
those who will serve under the general 
chairman, John Q. Adams of the Man- 
hattan Refrigerating Co., are: J. W. 





Walsh, Swift & Company; Herman 
Levy, president, Interstate Poultry Co.; 
William Harris, M. Kraus & Bros., and 
Abe Alexander, Beinecke, Inc. The cam- 
paign of the meat and poultry division 
started November 22 and will end De- 
cember 7. 

Morris Baer, for more than a quarter- 
century sales representative for the 
Oppenheimer Casing Co. in New Eng- 
land, died last week at his home in Chi- 
cago. He started with Oppenheimer in 
1914 and shortly thereafter made his 
headquarters in Boston, where he played 
a part in the growth of the sausage 
industry there. Baer retired on pension 
in March, 1942. 

C. H. Romeiser, provision department, 
Wilson & Co., Chicago, was a visitor in 
New York during the past week. 

Two Armour and Company employes, 
Joseph B. Roth and Charles H. Wilson, 
have received the American Meat Insti- 
tute’s gold service buttons for 50 years 
of service in the meat packing industry. 
Roth is a night plant superintendent 
with the company and Wilson was man- 
ager of the small stock department in 


¢ 


A HAT FOR MR: LUND > 


Sven Lund, vice president of Swift & ™ nN 


pany, received a broad-brimmed Texas § 
as a gift when he took part in an . 
suggestion award ceremony recently gt 
Antonio, Tex. Awards ranging from 
to $525 were presented to some 79 em. 
ployes. J. D. Campbell, manager of the 
San Antonio plant, and E. C. Kodel, super. 
intendent, were other speakers. Ig the 
photo (1. to r.) are Mayor G. B, Mauer. 
mann of San Antonio, Mr. Lund and Ej. 
Vondra behind the microphone, 





the company’s New York territory until 
his retirement earlier this month, 

PFC John J. Reilly, former 
of Swift & Company’s in New York, is 
listed as a prisoner of war. 

Construction of a concrete and sted 
hog cooler at C. A. Burnette Co. Gp 
cago, will be completed by the latter 
part of December, it is announced, The 
new unit, which is built over the 
pany’s loading dock, is 80 by 30 ft. in 
size and will handle approximately 2,0 
hogs weekly. 

The Swift Canadian Packing Com 
pany, Ltd. has renewed two food m 
search scholarships created a year 
to enable outstanding authorities 
Canada to carry on extensive studies in 
various aspects of food chemistry and 
food values. Dr. W. D. McFarlane, pm 
fessor of chemistry at M 
College, St. Anne de Bellevue, Que., wil 
continue research work started lat 
year. 3 

Appointment of A. N. Morton, vie 
president in charge of production fe 
Mack Manufacturing Corp., as a mem 
ber of the advisory committee for 
automotive, farm and tractor 
cooled gasoline engine industry has hx 
announced by the WPB from Washing 
ton. Be 

Pvt. Burton Kopelow, son of Pil 
Kopelow, vice president, Blue Ri 
Provisions, Inc., Brooklyn, N. Y., 8% 
stationed at Camp Livingston, La, ¥ 
Kopelow, who is in the infantry, = 
years old. . 3 

A three-alarm fire, believed 
resulted from spontaneous con 
recently destroyed the feed 
barn and the transport ware 
Armour and Company’s plant a 
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Francisco. Damage was estimated at 


,000. 

The Southern California Meat Co., 
Vernon, Calif., has completed a new 

ehouse and rendering department 
at an estimated cost of $4,300. 

According to the National Safety 
Council’s report on accidental rates, the 
meat industry’s best no-injury all-time 
record was made by Wilson & Co’s. 
Les Angeles plant, with 5,051,451 in- 
jury-free man-hours. The second, third 
and fourth records were made by Ar- 
mour and Company in its Sioux City, 
Mason City and St. Joseph plants. 

Clementine C. Oxtaby has published 
an intention to conduct business at Long 
Beach, Calif., under the firm name of 
Dick’s Meat Co. 

T. J. McGinnis of Moncton, New 
Brunswick, sales manager of the Swift 
Canadian Co. for the maritime provinces 
and Newfoundland is chairman of the 
general sales committee of the fifth vic- 
tory loan organization for the Moncton 
district. 

Great Western Packing Co., Vernon, 
Calif., has let contract for repair of 
damage caused by a recent fire at its 
plant. Cost will be approximately 
$1,000. 

Los Angeles Meat Co., Vernon, Calif., 
is constructing a machine room at a 
cost of $900 as an addition to its exist- 
ing plant. 

William G. Mueller, president of the 
American Packing Co., St. Louis, has 
been commissioned a captain in the 


Allied Military Government branch of 
the Army. 

Miss Bridget Kehoe, who has been 
with Canada Packers Ltd., Toronto, 
Ont., for 41 years, has retired it is an- 
nounced. She was honored at the Mon- 
treal Quarter Century club’s inaugural 
dinner which was held recently. 


Employes of the St. John, N. B., 
branch of Canada Packers were awarded 
a V flag with three stars for their par- 
ticipation in the fifth Canadian victory 
loan. A 100 per cent participation has 
been registered in a policy of investing 
15 per cent of each pay check regularly 
in war bonds and savings stamps. 

Adding to its facilities, the Meat & 
Livestock Co., Pomeroy, Wash., has 
completed installation of 135 locker 
boxes located on the main floor of its 
meat plant. 

Elmer Smith, assistant office manager 
Rath Packing Co., New York, was in- 
ducted into the U. S Navy recently. 


Richard B. Townsend, an executive of 
Meat Industries Laboratories, Inc. and 
Kadiem, Inc., manufacturers of curing 





FRANK B. WEILAND DIES 











Frank B. Weiland, secretary and gen- 
eral manager of the Weiland Packing 
Co., Phoenixville, Pa., died early this 
week. Mr. Weiland had been active in 
industry affairs and served as president 
of the Eastern Meat Packers Associa- 
tion during 1942. 


materials, seasonings, etc., was inducted 
into the U. S. Navy last week. While he 
is in the service, his business and labora- 
tory activities will be assumed by asso- 
ciates and a well érganized staff. 


Tony Whan, vice president and gen- 
eral manager of the Pacific Outdoor Ad- 
vertising Co. and former West Coast 
sales executive for Wilson & Co., re- 
cently addressed members of the Alham- 
bra Rotary club, Alhambra, Calif. He 
outlined rules for the purchasing of 
meat and told how to prepare it. 


Dr. William C. Herrold, assistant 
chief, meat inspection division, U. S. De- 
partment of Agriculture, has retired to 
accept a position with the Columbus, 
Ohio, city health department, it is an- 
nounced. Dr. Herrold accepted the op- 
tional retirement provided employes 
who have served 35 years in the Depart- 
ment. His years of service to the live- 
stock and meat industry, through the 
facilities of the BAI, began in June, 
1907, and except for a short period in 
charge of food inspection and sanitary 
work for the Omaha, Neb., city health 
department, he has been with the USDA 
since then, serving as assistant chief of 
the meat inspection division since 
March, 1935. 

The Topeka, Kans. plant of John Mor- 
rell & Co. received a telegram from 
Adm. W. B. Young, chief of the bureau 
of supplies and accounts for the U. S. 
Navy, commending the men and women 
of the company for the part they are 
playing in the war effort by furnishing 
meats and meat products to the Navy. 
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New Roegelein Plant 


(Continued from page 14.) 
pleasant as possible. The building is air 
conditioned throughout. 

With its greatly enlarged facilities, 
the new Roegelein plant has a capacity 
approximately five times that of the 
former structure, it is stated. The man- 
ufacturing unit (see floor plan) has been 
constructed adjoining the former cooler 
building, and the entire plant is inte- 
grated to facilitate production. Another 
feature of the modernization program 
included erection of completely shaded 
pens for hogs, provided with self-drain- 
ing concrete floors. Sprinkler systems, 
fed by the plant’s own artesian wells, 
keep the animals comfortable prior to 
slaughter and reduce shrink. 


New equipment incorporated in the 
Roegelein manufacturing unit and other 
expanded facilities is in keeping with 
the efficient construction and layout of 
the plant addition itself. Among the 
equipment items are fluorescent light- 
ing by General Electric, Carrier Corp. 
unit cooler in the sausage room, Rujak 
hog dehairer and Allbright-Nell Co. rail 
type depilator. The moving top pork 
cutting table equipped with shoulder 
cut-off knife, belly roller and other fea- 
tures, was manufactured by Cincinnati 
Butcher’s Supply Co. 

Among other equipment items which 
are speeding production in the Roegelein 
plant are a “Buffalo” grinder, silent 
cutter, vacuum mixer and stuffer, a 
Votator and a dry melter manufactured 


by Cincinnati Butcher’s Supply Co. 
There are five Carrier Corp. air-con- 
ditioned cabinet type smokehouses, 
equipped with automatic controls which 
insure constant regulation of all factors 
influencing smoking. 

All the “Buffalo” equipment for the 
Roegelein sausage room, as well as steel 
drums, trucks, Ebsco loaf containers 
and ham boilers, and a number of mis- 
cellaneous items, were supplied by En- 
terprise, Inc., Dallas, Tex., southern 
representatives of John E. Smith’s Son 
Co. of Buffalo, N. Y. 


THE END 
(Please resume reading on page 15.) 


MARGARINE ADVISORY GROUP 


Seven members of the margarine 
manufacturing industry have been se- 
lected by OPA as an advisory commit- 
tee. Members of the OPA committee are 
the same as those who serve on a sim- 
ilar committee for WFA. OPA says the 
industry is composed of 22 firms operat- 
ing 42 plants; the three major groups 
in the industry include meat packing 
companies, integrated vegetable oil re- 
finers and independent margarine firms. 

Margarine is priced under the Gen- 
eral Maximum Price Regulation at the 
manufacturers’ level, and under the 
fixed markup regulations, No. 421, No. 
422 and No. 423 at wholesale and retail. 

W. T. Coughlin, Wilson & Co., Chi- 
cago, is a member of the new committee. 


WORKERS’ EARNINGS RISE, _ 
LIVING COSTS ARE UP To 


New all-time highs for earnings, 
hours and payrolls were established jy 
American manufacturing industr; 
September, the National Industrial Gg, 
ference Board reported this week, 


Average hourly earnings of al] work. 
ers in manufacturing industries wer: 
up 1.5 per cent in September over 
August, 8.2 per cent over Se 
1942, and 36.4 per cent above J 
1941, when the Little Steel form, 
was established. Average weekly gam. 
ings in September at $47.16 were up! 
per cent over August and 12.8 per 
over 1942, as well as 54.1 per centg 
January, 1941. E 

The September average work 
was the longest since May, 193, 
September man hours were higher tim: 
in August and much above 
September payrolls were 264.2 per cam 
of the 1923 average and 20.5 per cet 
over September, 1942. 


The board announced recently thi 
living costs of wage earners and lowe 
salaried clerical workers again moved 
up in October. The board’s index ¢ 
the cost of living rose 0.6 per cent from 
September to October, with all item 
except housing participating in th 
increase. Food prices which had rise; 
0.5 per cent in September, again moved 
up the same percentage in October. Th 
level of living costs was 3.9 per cent 
high than that of a year ago. 
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product the full benefit of full flavor and full seasoning 
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Try Stange’s C. O.S. SEASONINGS now. Let the Stange 


Chef help improve your product by giving it flavor in- 





dividuality through perfect flavor control. Result: A 
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product. 
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1. Is Every Member of Your Organization 
Familiar with the Program? 

Are all aware of the four all-impor- 
tant objectives? 1. To increase food pro- 
duction. 2. To increase food conservation. 
3. To increase food sharing. 4. To make 
all play square with our food supply. 


2. Have You Obtained the Official Theme 
Posters? 

Are you displaying window posters? 
Are you displaying wall posters? Are you 
displaying cashier counter cards? Are these 
display pieces posted in prominent posi- 
tions? 


3. Are You Using the Official Insignia and 
Messages? 

In your newspaper advertising? In 
your circular advertising? In all other 
forms of advertising? 


4. Have You Inaugurated a Drive to Elimi- 
nate Waste and Spoilage in Every Pos- 
sible Way? 

In your own organization? Are you 
doing all you can to inform consumers 
and your own organization how vital it 
is to make every crumb and drop of food 
count? 


eo ee ees 


ves [ | 
no [ | 


November is “Food For Freedom” Month—and the Food Fights 
For Freedom program reaches its first dramatic peak! During this 
period, every one is being urged to make food fight for freedom. 
Are you doing your part? Are you mobilized and in action? 


5. Are You Promoting Wider Use of ves [] 
Unrationed Foods? ° 0 


N 
This program will help you to sell 
more of these plentiful foods. 


6. Have You Planned a Special Drive yes a 
During November? 


Are you keying all advertising and 
promotion material into your November 


programs? 


7. Are You Doing All You Can in Every ves [] — 
Way to Make This Program Speed Up No 0 a 
Victory’s Time Table? Ne 


Are You Ready to Distribute Official 
Kitchen Pin-Ups? 


Thirty million copies of the official kitchen a 


(shown here) will be distributed through retail f 


outlets of the nation during November for display in : 


home kitchens. Local food 
trade representatives will 
bring you yoursupply. Place 
them in a prominent posi- 
tton so your customers may 
help themselves! This post- 
er will help you, because it 
explains the food situation 
to consumers. Do your part. 
Serve your country — serve 
yourself! 


no [] 
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PREPARED FOR THE FOOD FIGHTS FOR FREEDOM PROGRAM WITH THE COOPERATION OF THE WAR ADVERTISING COUNCIL j 
Space Contributed by THE NATIONAL PROVISIONER Production Contributed by ARMOUR and COM 
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Recent Amendments 
to 
Rationing Orders 











RO 16, Amendment 81.—Effective De- 
cember 1. Enables collectors of customs 
to release foods brought in from out- 
side the borders of the U. S. in cases 
where the persons bringing in the foods 
do not have the necessary ration points 
to surrender at the time of the import. 
In such cases, the consumer must give 
the collector a statement that he will 
forward the necessary points to the col- 
lector within 20 days after the food is 
released to him. Formerly, when the 
food was required to be held by the 
collector until the points had been ob- 
tained, spoilage frequently resulted. 

RO 16, Amendment 82.—Effective De- 
cember 1. Allows point-free transfer of 
title to rationed foods where transferor 
has title to such foods but does not have 
possession and could not get possession 
without surrender of points. This means 
that a person purchasing title to such 
foods from one source and getting de- 
livery from another need only surrender 
points to the person who makes delivery. 


NEW CANCO BOOKLETS 


Two booklets, “Wartime Recipes 
From Canned Foods,” and a revised 
edition of “Help Make America Strong,” 
have recently been published by the 
American Can Co. The booklets, which 
were edited by Isabelle Young, director 
of the company’s home economics divi- 
sion, are being distributed to nutrition- 
ists, dieticians and others engaged in 
home economics activities. 

“Wartime Recipes From Canned 
Foods” contains a foreword on the care 
of canned foods in wartime and a brief 
resume of the part foods packaged in 
cans are playing in the war. The other 
booklet contains lists of various foods 
that supply the necessary vitamins, min- 
erals, proteins, carbohydrates and fats 
and also presents balanced menus for 
the average family. 


INDUSTRIAL FEEDING PROGRAM 


The Inter-Agency Committee on Food 
for Workers was formed recently to 
Provide food needed by industrial work- 
ers to assure the highest efficiency in 

duction. The newly formed commit- 
tee includes representatives of the War 
Food Administration, War Production 
» Office of Price Administration 
and War Manpower Commission. Roy 
F. Hendrickson, director, Food Distri- 
bution Administration, WFA, was desig- 
nated chairman of the committee, and 
Sobert S. Goodhart, chief of the 
nutrition in industry division, Nutrition 
and Food Conservation Branch, FDA, 
will serve as secretary. 


The industrial feeding program is 
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FAC Tube 
Number 


FAC COLOR 


Tubes Listed Below Are Equal to or Lighter Than 
the Corresponding Tube in the Left-Hand Column 





STANDARDS 


Considerable confu- 
sion has arisen since 
adoption of FAC colors 
by OPA as a basis for 
grading tallows and 
greases because the 
FAC color set is not 
based on colors pro- 
gressively darker as the 
number of tubes in- 
creases. The tube num- 
bering is done arbi- 
trarily to identify the 
tubes on the basis of 
hue; in many cases a 
tube of higher number 
is not darker but dis- 
tinctly lighter than 
tubes of lower number. 
The Fat Analysis Com- 
mittee, a joint commit- 
tee of the American Oil 
Chemists’ Society and 
the American Chemical 
Society, prescribes the 
interpretation of the re- 
lationship of FAC color 
standards shown at 

right. 
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5, 7, 9, 11, 13, 15, 17, 19, 21, 23, : 
11A, 11B, 11¢ 

5, 7, 9, 11, 18, 15, 17, 19, 21, 23, 2: 
35, 37, 11A, 11B, 11C 

5, 7, 9, 11, 13, 15, 17, 19, 21, 23, 2: 
33, 35, 37, 39, 11A, 11B, 11C 

5, 7, 9, 11, 13, 15, 17, 19, 21, 23, 25, 27, 29, 
31, 33, 35, 37, 39, 41, 43, 11A, 11B, 11C 

5, 7, 9, 11, 13, 15, 17, 19, 31, 11A, 11B, 11C 
5, 7, 9, 11, 13, 15, 17, 19, 21, 31, 33, 11A, 
11B, 11C 

5, 7, 9, 11, 13, 15, 17, 19, 
11A, 11B, 11¢ ; 

5, 7, 9, 11, 13, 15, 17, 19, 
35, 37, 11A, 11B, 11C 

5, 7, 9, 11, 13, 15, 17, 19, 21, 23, 
33, 35, 37, 39, 11A, 11B, 11C 

5, 7, 9, 11, 13, 15, 17, 19, 21 

33, 35, 37, 39, 41, 11A, 11B, 11C 
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31, 33, 35, 37, 39, 41, 43, 45, 11A, 11B, 11C 
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21, 23, 31, 
21, 23, 25, 
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based on recognition of the need for 
supplying sufficient amounts of food in 
the proper variety to meet physiological 
requirements of workers, and agree- 
ment that, in general, such require- 
ments can be met through the medium 
of institutional feeding. The primary 
responsibility for program initiation 
and planning rests with the FDA, whose 
industrial nutrition representatives co- 
operate with labor and management in 
the installation and operation of in- 
plant food services, and will assist with 
food, manpower and facilities problems. 

OPA will provide sufficient rationed 
foods, the responsibility for maintain- 
ing reasonable prices, and determine the 
circumstances and methods under which 
supplemental food allowances shall be 
provided. The War Manpower Commis- 
sion will determine manpower require- 
ments, on receipt of recommendations 
from WFA and WPB; be responsible 
for recruitment and training programs 
and take necessary steps to stabilize 
food service employment. Working re- 
lationships established between the 
WFA and federal agencies not repre- 
sented on the committee will be con- 
tinued in effect and extended as neces- 
sary. 


FLASHES ON SUPPLIERS 


MACK TRUCKS, INC.—Presentation 
of the National Security Award to Mack 
Manufacturing Corp., New York, has 
been announced by the U. S. Office of 
Civilian Defense in Washington. The 
company is one of five recent recipients 
of the award. 


1943 


PACKER OWNED TRUCKS 


Meat packing and allied industries are 
well represented among shippers own- 
ing the largest truck fleets in the coun- 
try, reveals a survey conducted as of 
May, 19438, by the Automobile Manufac- 
turers Association and made public in 
that group’s twenty-fifth edition of 
“Automobile Facts and Figures.” 

Among the first listed as owning large 
truck fleets were: Swift & Company, 
with 2,600 trucks, 200 semi-tractors, 
260 trailers, and 3,000 cars; Armour and 
Company, 2,160 trucks, 76 semi-trac- 
tors, 105 trailers and 1,336 cars; Cuda- 
hy Packing Co., 550 trucks, 25 semi- 
tractors, 35 trailers and 310 cars; Geo. 
A. Hormel & Co., 350 trucks, 11 semi- 
tractors, 12 trailers and 85 cars; and 
Consolidated Rendering Co., 245 trucks, 
13 semi-tractors, 13 trailers and 62 cars. 


FINANCIAL NOTES 


Consolidated net sales of Geo. A. 
Hormel & Co. in the fiscal year ended 
October 30 increased to $128,410,297 
from $119,430,789 in the 53 weeks 
ended October 31, 1942, but after heavily 
increased taxes net income declined to 
$1,312,203 from $1,347,789. Earnings 
for the common stock were equal to 
$2.64 a share, against $2.71. 

Directors of the Rath Packing Co., 
Waterloo, Ia., voted a special dividend 
of 12%c on the common stock in addi- 
tion to the regular quarterly payment 
of 25c to bring payments for the year to 
$1.37% compared with $1.50 in 1942. 
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CHICAGO PROVISION STOCKS 


With the release recently of the 
holdings of provisions at Chicago as of 
the close of business on November 14, 
it was revealed that during the two- 
week period since the first of the month, 
holdings of lard had been reduced al- 
most 1,000,000 Ibs. Holdings of P.S. 
lard made since October 1, 1943, showed 
a sharp gain, amounting to 3,693,010 
Ibs. compared with 1,952,950 Ibs. on Oc- 
tober 31, 1943 and 2,312,576 lbs. on No- 
vember 14, 1942. This increase over the 
October 31 figure was offset by a de- 
cline in the holdings of other lard, which 
totaled 17,154,655 Ibs. on November 14, 
1943 compared with 19,688,938 Ibs. on 
October 31 and 12,656,519 lbs. on No- 
vember 14, 1942. Total lard holdings on 
November 14 at 20,847,665 Ibs. com- 
pared with 21,641,888 lbs. on October 31 
and only 6,840,095 Ibs. on November 14, 
1942. 


Stocks of D.S. clear bellies also 
showed a reduction during the two-week 
period. On November 14 holdings of 
these bellies amounted to 10,619,526 Ibs. 
compared with 12,898,823 Ibs. on Oc- 
tober 31, and 5,169,805 Ibs. on November 
14, 1942. A slight increase was noted 
in holdings of contract bellies. 


Nov. 14, 
1943, Ibs. 


. ee 


Nov. 14, 
1942, Ibs. 


2,312,576 


Oct. 31, 
1943, Ibs. 


P.S. lard (a). 1,952,950 


wiht 

104,200 
12,794,623 
12,898,823 


“(a) Made ~ Oct. 1, Jos. 
Oct. 1, 1942 to Oct. 1. 1% 


12,656,519 
6,840,095 


315,000 
4,854,805 


(b) Made from 


AUTHORIZATION NOW NEEDED 
TO STORE BEEF IN CANADA 


MONTREAL. — The Canadian Meat 
Board, through a recently effective 
order, prohibited the storage of certain 
designated qualities of meat by any 
packer or other person without first 
receiving authority from the board. The 
order is designed to “supplement the 
arrangements of the government in 
purchasing surplus beef suitable for 
domestic reserves and for export to the 
United Kingdom if required at the 
established floor prices.” 

The order states that no packer or 
other person may freeze any beef, or 
store any beef frozen on or after the 
effective date, which bears the Canadian 
government inspection legend and is of 
the qualities known as “special,” “com- 
mercial” or “cow” specified under a 
meat board requirement of an earlier 
effective date, without first obtaining the 
authorization of the secretary-manager 
of the board, L. W. Pearsall. 


The meat board officials said no beef 
yet has been sent to the Unitéd King- 
dom, although it is hoped such supplies 
will be available if cattle marketings 
are good in coming months. Under the 
terms of the order, the free movement 
of beef supplies to where they are most 
needed will be made possible. 


After recurring shortages which led 
to limited beef supplies in various east- 
ern centers last year, cattle marketings 
have substantially improved in 1943. 
Heavier cattle now are being marketed 
as a result of good feed crops in Canada 
last year. 


WEA LARD PURCH 


After suspending lard purchase 
more than a month, the WFA 
the market and purchased abog 
million lbs. during the four weekg: 
October 9, reports the government 
lication, Livestock and Wool Si 
Monthly purchases of lard du 
spring months had averaged 119) 
lion lbs. The WFA recommends 
July that pork and lard pu 
curtailed during the period of 
ally small hog marketings. ; 

Purchases of canned, frozen, 
cured pork also dropped about 
cent from the previous period 
the four weeks ended October 9, an 
were two-fifths of what they 
the spring. Meat “delivered at 
side” increased 40 per cent 
August, although total delive 
food and other agricultural com 
ties were 15 per cent less. Meat del 
eries consisted almost entirely of ¢ 
smoked and frozen pork and cam 
meat products. The British 
continued to receive the largest 
with most of the remainder being & 
signed to Russia. 


CHICAGO PROV. SHI 


Provision shipments from C 
the week ended November 20, 1 
reported as follows: 

Week Previous 

Nov. 20 week 
Cured meats, Ibs.32,626,000 34,538,000 
Fresh meats, Ibs.48,464,000 44,112,000 
Lard, Ibs. ...... 16,729,000 10,551,000 





CUTTING MARGINS MORE FAVORABLE AGAIN AS LIVE HOGS SELL AT FLOOR LEVEL 





(Chicago costs and prices, first three days of week.) 


With hogs arriving in large numbers this week, prices 
for the “government weight” hogs—200@270 lbs.—were 
at the local “floor” level, leaving the cut-out margins on 
220- to 240-lb. and 240- to 270-lb. weights unchanged at 


a loss of 18c. Hogs under 200 lbs. were somewhat lower 
in price and the cut-out test for the 180- to 2204 
butchers showed a plus margin of 40c compared with 2% 
during the first four days a week earlier. : 


——180-220 lbs.—— 
Value 


——220-240 lbs.—— 
Value 


——240-270 Ibs.—— 


Pet. Price ‘per per cwt. Pet. 
per 


n. 
Ib. alive yield 
21. 4 $ 3.00 $ 4.32 


Price per per pig 

= ewt. live 
ib. alive yield wt. 

ai. 4 $ 2.90 $ 4.07 


Pet. 
n. 
yield 
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Cost of hogs 
Condemnation loss 
Handling and overhead 


TOTAL cosT. PER CWT 
TOTAL VALUE 


—Cutting margin 
+Cutting margin 
—Margin last week 
+Margin last week 
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cold to prove | 
ROCK CORK’S efficiency 


AVIEW OF THE JOHNS-MANVILLE “COLD ROOM” 
where insulations for service in the low tem- 
perature range are tested. The temperature in 
this room can be automatically regulated and 
kept constant. 


In the JOHNS-MANVILLE insulation laborato- 
ries—among the best equipped in the world— 
specially trained technicians subject low tem- 
perature insulation materials to conditions even 
more severe than they will have to face in 
actual service. J-M Rock Cork, widely used in 
low-temperature insulation service, meets the 
most exacting tests of these laboratories. 
Formed by an interlacing of mineral fibers, 
J-M Rock Cork is exceptionally successful for 
all kinds of cold-storage construction. Factors 
responsible for its wide use are low conductivity 
at low service temperatures, non-absorption of 
moisture and odor, and immunity to termites, 
vermin and mold. Available in sheets and as 
sectional pipe covering. For full details, write 
Johns-Manville, 22E. 40th St., New York,16, N. Y. 
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You may “guess” the market right . . . or you 
may not. But no matter what turn the market 
takes, the NEVERFAIL 3-Day Ham Cure will 
put you three long steps ahead on the road to 
profits: 


1. INSURES STEADY DEMAND—Customers 
quickly learn to ask for your brand because 
of the genuine, full-bodied ham flavor . . . 
the eye-catching, pink color . . . the firm yet 
juicy texture. 


. CUTS PRODUCTION COSTS—By short- 
ening the time in cure, the NEVERFAIL 
3-Day Ham Cure enables you to turn out 
more hams with the same facilities . . . gets 
highest output from scarce man-power. It 
also enables you to take fast, full advantage 
of favorable market conditions. 


. COMMANDS HIGHEST PRICES—Hams 
cured with the NEVERFAIL 3-Day Ham 
Cure are different . . . because Pre-Seasoning 
adds a delicious aromatic fragrance all its 
own. Therefore these hams readily com- 


mand the highest price you are permitted 
to ask. 


Get complete information on this three-way 
profit booster. 





MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


+Carcass Beef 
Week ended 
Nov. 24, 1943 
Ib. 
Steer, hfr., choice, all wts 
Steer, bér., Peed, All Wts...-cecccvccscccsccve 
Steer, hfr., 


Steer, hfr., utility, 

Cow, commer, and good, all wts 
Cow, utility, 

Hindquarters, choice 

Forequarters, choice 

Cow hindquarters, good and commer 
Cow forequarters, good and commer 


+Beef Cuts 


Steer, hfr., short loins, choice 
Steer, hfr., short loins, good 
Steer, hfr., short ‘loins, commer 
Steer, hfr.. oe. a. ee 22 
Cow, short loins, good and commer 
Cow, short loins, utility 
Steer, heifer round, choice...............+0+. 
, heifer round, good 
heifer round, commer 
heifer round, utility...............-e.. 6 
hfr., loin, choice 
hfr., loin, good 
hfr., loin, co 
Cow loin, good and commer. 
Cow, loin, utility 
Cow round, good and commer. 
Cow round, utility 
Steer, heifer rib, choice 
ne Mi, Ms cccncecsccessce possess 
Steer, heifer rib, commer 
Steer, heifer rib, utility 
Cow rib, good and commer 
Cow rib. utility 
Weng GUND, GRONODs oc cccccccecseceous 
Steer, hfr., sirloin, good 
Steer, hfr., sirloin, 
Steer, hfr., cow flank, all grades 
Cow sirloin, good and commer 
Cow sirloin, utility 
Steer, hfr., flank steak, all grades 
Cow flank steak, all grades 
Steer, hfr., 
Steer, hfr., reg. chuck, ¢ 
Steer, hfr., reg. chuck, commer 
Steer, hfr., reg. chuck, utility 
Cow reg. chuck, good and commer 
Cow reg. chuck, utility............ 
Steer, hfr., ¢.c. chuck, choice 
Steer, hfr., c.c. chuck, good 
Steer, bfr., c.c. chuck, commer 
Steer, hfr., c.c. chuck, utility... .........-.0 L 
Cow, c.c. chu ck, good ‘and commer 
Cow, c.c. chuck, utility 
Steer. hfr., foreshank, A grades 
Cow foreshank, all grades 
, heifer brisket, choice 
heifer 
heifer . 
heifer brisket, utility.................. 
Cow brisket, good 
Cow brisket, utility 
Steer, heifer back, choice 
Steer, heifer back, good 
w back, good and commer 
Cow back, utility 
Steer, hfr. arm chuck, choice. 
Steer, hfr. arm chuck, good 
Cow arm chuck, good and commer 
Cow arm chuck, utility 
Steer, hfr. short plate, good and choice 
Steer, hfr. short plate, commer. and utility. 
Cow short plate, good and commer 
Cow short plate, utility 


+Quotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. for local 
delivery. 


Choice carcass 
Good carcass 
Choice saddles 


ff 
Tongues, fresh or frozen..............+-.ee00e 
Sweetbreads 
Ox-tails, under % Ib 
Tripe, scalded 
Tripe, cooked 
ae unblemished . 


tQuoted below ceiling. 
' *Veal Products 


B 8 

Calf livers, Type A 

Sweetbreads, Type 
*Prices carlot and. loose basis. For lots under 

500 Ibs. add $0.625. For packing in shipping con- 

tainers, add per cwt.: in 5 lb. container (sweet- 

breads, brains & cutlets only) $2.00. 


Choice lambs 

Good panne 

Medium lambs 
Choice hindeaddie 
Good hindsaddle ... 


Mutton legs, choice 
Mutton loins, choice 


**Quotations on lamb and mutton are fore Zone 5 
and include 10c for stockinette, plus 25¢ per cwt. 
for delivery. 


*Fresh Pork and Pork Products 
Reg. pork loins, under 12 Ibs. av 
Picnics 
Tenderloins 
Skinned shoulders 
Spareribs, under 3 lbs 
Boston butts, 4 to 8 Ibs. av 
Boneless butts, cellar trim 
Neck bones 
Pigs’ feet, short cut 
Kidneys 
Livers, ee ‘ 
Brains 
Bars 


He 

Chitterlings 
*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 
Fancy regular hams, 14/16 Ibs., 
parchment paper 
Fancy skinned hams, 14/16 Ibs., 
parchment paper 
Picnics, 4/8 Ibs., short shank, 
Fancy bacon, 6/8 Ibs., wrapped 
Standard bacon, 6/8 lbs., wrapped 24 
No. 1 beef sets, smoked 
Insides, C Grade 46% 
Outsides, 4414 
Knuckles, C Grade 42% 
*Quotations on pork items for less than 500 Ib. 
lots and include wrapping and shipping containers. 


*VINEGAR PICKLED PRODUCTS 
$22 


wrapped. 


Pork feet, 200-Ib. bbl 

Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-Ib. bbl 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 200-Ib. bbl 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


*Quotation on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 

Carlot basis, Chicago zone, loose basis. 
Regular pork trimmings 
Special lean pork trimmings 85%.. 
Extra lean pork trimmings 95% 
Pork cheek meat 
Pork hearts 
Pork livers, unblemished..................... 13 
Boneless bull meat 
Boneless chucks 


Tongues, canner, fresh or froz 
tQuoted below ceiling. 
DRY SAUSAGE 


Cervelat. choice, in hog bungs 
Thuringer 
Farmer 


Milano, salami, choice, in hog bunks 
B. C. salami, new condition 

Frisses, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 

Mortadella, new condition 

Cappicola (cook ed) 

Proscuitto hams 


DOMESTIC SAUSAGE 
ag ae cover grade AA.) 
tPork 


tPork sausage, balk 

?Frankfurters, in sheep casings 

) Satan in hog casings 
t+Bologn 

{Bologna in so x casings 
Liver sausage in beef rounds 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs.. 
Head cheese 

New England luncheon specialty..... 
Minced luncheon specialty, choice. 
Tongue and blood 

— sausage ... 





+Prices based on zone 5, plus $1.00 per cwt fe 
sales to retailers and purveyors of meals 
no local delivery is made. Prices include 
or packaging costs. 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. pene: 
In 425-lb. bbis., deliver oie 
Saltpeter, less than ton lots, f.0.b. N. Y.: 
Dbl. refined granulated 
Small crystals 


Pure rfd. gran. nitrate of soda............. 
Pure rfd. powdered nitrate of soda 
Salt, per ton, in minimum car of 80,000 
only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 


Sugar— 
Raw, 96 basis, f.o.b. New Orleans..... ‘ 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
180 pack 
Domestic rounds, over 1% in., 
140 pack 
Export rounds, wide, over 1% 1 in. 
Export appar medium, 1% to 


(cotton 


No. 1 Cwcanenie svéboseudeooogene d 
No. 2 weasands 


uu ;. 
sewing, 1%@2 in...... 40 

. select, wide, 2@2% in. . 

, select, extra, 24@2% 


Middles, select, extra, 2% in. & 
SP 00's <pivnccesny et tanthienean 110 @13 
Dried or salted bladders, per piece: 
12-15 in. wide, flat.....cccssesee 08 @ 
4 wide, flat.. one 
. wide, fla d 
> WEES, MAE... cvcccessezsan 02 
Hog casings: 
tra narrow, 29 mm. & dn....2.00 
Narrow mediums, 29@32 mm....2.20 
Medium, 32@35 mm............ 2.6 
English, medium, 35@38 mm....1.75 
Wide, 38@43 mm.............. 1. 
Extra wide, 43 mm...........-. 1.50 
Bxport bungs 
Large prime bungs.............- ‘17 
Medium prime bungs............ 13 
Small prime bungs 
BERBERS, POF O0b. 2c ccccccvccccces -20 


SPICES 
(Basis Chicago, original bbls., irs 


Allispice, prime 
Resifted 


Ginger, Jamaica, ~ pe: 
Mace, Fancy Banda. 
East Indies 
East & West Indies Blend 
Mustard flour, fancy............. 
No. 1 
Nutmeg, fancy Banda 
East Indies 
East & West Indies Blend 
Paprika, Spanish 
Pepper, Cayenne 
Red No. 
*Black Malabar 
*Black Lampong 
*Pepper, white | - 
*Muntok 
*Packers 
*Nominal quotations. 


seed 
Coriander Morocco bleached 
Coriander Morecco natural No. 1.. 
Mustard seed, fancy yellow 
American 
Marjoram, Chilean 
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MARKET PRICES 
New York 


DRESSED BEEF CARCASSES 





City Dressed 
r, heifer, MANS. dadecinesccese isehadeder an 22 
a Helfer, GOON... .ccccccccccsecesccescocs 21 
heifer, COMMET....... 2... 6. ceeeeeeeees 19 
Sheer, eifer. Utility..........ssscssceseseees 17 
y th AMEN» ond event Genta deeadetws 
The above quotations do not include charges for 
koshering. 
KOSHER BEEF CUTS 
Steer, heifer, triangle, choice........-....... 21% 
Steer, heifer, triangle, good. .........-..0000+2 
Steer, heifer, triangle, commer............... 19% 
Steer, heifer, triangle, utility..............-- 17% 
Steer, bfr., reg. chuck, choice................ 24 
Steer, bfr., reg. chuck, go0d...........+200+. 22% 
Steer, hfr., reg. chuck, commer.............+. 21% 
Steer, hfr., reg. chuck, utility................ 18% 
Above quotations include permitted additions 






for Zone 9, plus $1.50 per ewt. for koshering plus 
Be per cwt. for local delivery. 

Steer, heifer, rib, choice.............++.se00- 25% 
Steer, heifer. rib, good..... -24% 
Steer, heifer, rib, commer -22% 
Steer, heifer, rib, utility. .20 
Steer, heifer loin, choice. .B1 
Steer, hfr., loin, good.. .29% 


Steer, hfr., loins, commer 24% 
Steer, hfr., loin, utility... 
Above prices are for Zone 9, plus 50c per cwt. 










for delivery. Additions for kosher cuts, where 
permitted, are not included in prices. 
*FRESH PORK CUTS 
Western 
Pork loins, fresh, 12 Ibs. down.......... 23% 
Shoulders, regular ........0eseeeseeeess 20% 
Butts, regular, 4/8 Ibs...........+-0+++ 24% 
Hams, regular, under 14 Ibs............ 23%, 
Hams, skinned fresh, under 14 lbs...... 25% 
Pienics, fresh, bone in............. 19% 
Pork trimmings, extra lean 31% 
Pork trimmings, regular. 19% 
Spareribs, medium ...........0eeeeeees 13% 
City 
Pork loins, fresh, 10/12 lbs 26% 
ders, regular ....... 21% 
Butts, boneless, C. T....... 31 
regular, under 14 Ibs. 2314 
Hams, skinned, under 14 Ibs 251% 
Pigaies, beme im.............. 19% 
Pork trimmings, extra lean....... ote 31% 
Pork trimmings, regular............... 19% 
PME. doucuddcosvnesstscce 19 
Boston butts, 4/8 Ibs...............0.. 27% 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down... .44 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


Regular hams, under 14 Ibs. . 
Regular hams, 14/18 Ibs.... 

hams, over 18 Ibs. 
Skinned hams, under 14 Ibs. 
Skinned hams, 14/18 Ibs.... 


*SMOKED MEATS 







Skinned hams, over 18 Ibs....... -29 
rnd cei cn cuaismaic ounce «+ - 26% 
Bacon, western, 8/12 Ibs.................00+- 2614 
A GES Ddcckcctcsesanedesecnens 25 
i Ms. cbob6neédetesitecooes iake 31 
Ph SParcabeaesdecesendolassnsdan 31 





*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 


November 20, 1 to Min és<eetnscemsene 64 
Rd dant studs cddsce cae ch cae cos 17.32 
MON 5 5006s sndvivs «bods bs vee 7.66 
ON oc o.s ars Cndcus:. obcenksie Bank 18.43 
***DRESSED VEAL 
Hide of 
"2163 
1963 





-1763 
Pree. tions are for zone 9 and include 50c for 


An additional %e¢ per ewt. permitted if 
Wrapped in stockinette. Pp . 


**DRESSED SHEEP AND LAMBS 





EMI 56.0500 .0uesc00s2. se 

Lamb, MEMaahids #0 adsavaeds cabaewen need 25 

Tamb, commercial... °°" 2722272777775" 515" "33 
Saree. 

Metien, commer., im... 2.202020 07 722000072" 

keane iatations are for zone 9, plus 50c for 
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CHICAGO PROVISION MARKETS 








CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.0.B. 
CHICAGO OR CHICAGO BASIS 
WEDNESDAY, NOV. 24, 1948 


REGULAR HAMS 


Fresh or Frozen 8.P. 
21% 
21% 
21% 
20% 
BOILING HAMS 
Fresh or Frozen 8.P. 
BE “vdccdcodzccectsceceés 20% 20% 
MED  encetaspovasoesecesase 19% 19% 
SOG ‘ahedecrccseddcasieons 19% 19% 
SKINNED HAMS 
Fresh or Frozen S.P. 
SGD ¢ cdcutmensaksoensdtpes 231% 23% 
BED | Sbwboee ised ctestass 2314 231 
14-16 ...... Wit+srsayacnges 22% 22% 
DPD tretebtekde0d Ve rneees 22% Ft 
DEE vinlene scautovetcacducad 21% 21% 
SPEED. plxoe § cannécasiocese 21% 21% 
BPE bdennecee pbndes 4seses 21% 21% 
SEE. caands§ascocsdorestees 21% 21% 
SPO” cccccnccesscesest cece 21% 21 
SE Kaddpeceekvuseoscesée 21% 21 
PICNICS 
Fresh or Frozen 8.P. 
Be @ scnvececcocesevacades 19% 19% 
ED nebsase btbses db oased 19% 19% 
SPP Sew sens bsccdacwosedses 19% 19% 
) ar een 19% 19% 
MED sobbencresvcccensases 19% 19% 
Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
OD cccarcdeveesecosedi ce 17% 18% 
BRD  cccccece Shecscdoscave 16% 17% 
GD ce cetbeondedcévents’s 16% 17% 
SEE: epdeetenhs apace ced ke 15% 16% 
Sn ‘ape ecdeweess aevacures 15% 16% 
WEDS -esvcdadiieeds svicessée 14% 15% 
GREEN AMERICAN BELLIES 
DE -tdodiips co td0scneddt p54sunebanderdbese 13% 
RATES RET Re TN oe pgeus tease 13% 
SE NC a hob be esoadetbsheketasuaebianh 13% 
D. 8. BELLIES 
Clear Rib 
BMD? Seckbddvoduewe vedere 14% 14% 
MEE . chepesceundccccswssts 144% 14% 
#4 esas ds and cedeossqnsess ian 14% 
MED Soccccccoccccesesccee 4 14 
GS wt Cae ceccesctcacccn’ 14% iat 
GD Aebnssd cavers shansves 14% 14% 
D. 8. FAT BACKS 
OFS  cincdeuséncsnsesagues 10% 10% 
DPD eivacéecsccasesewevbe 10% 10% 
SEF seevaccodoussrebheses 10% 10% 
MEE abbaebocsctedcaecseats 10 10% 
DE tnchbveddduceseuescves 10 10% 
EP cccnbominopocsevncas« 114% 11% 
BET <0060b deb 000gss0esuee8 11% 11% 
GE cavecssaodnevnteve dei 11% 11% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates ............ a tid 11 
Ber ED ‘cccccdansasaee 9 10 
ST Ee did<2nchnadicshe 9% 10 
Square jowls ............. 1 12 
Quotations based on OPA revised MPR 148, 


amendment No. 5, effective June 14, 1943 on green 
pas cuts, and effective June 28, 1943 on cured 
pork, 








*FANCY MEATS 











rn RO eee eee Te oe Pee 231% 
Sweetbreads, beef, Type A. 24% 
Sweetbreads, veal, Type A. 41% 
Beef kidneys .... -12% 
Lamb fries, per Ib -29% 
Livers, beef, Type A. -24% 
CUR GREE FE, ON 0 on 0 6.600 séc ck vcccavbue 91, 


*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


CD - BND -cheicsesthudvensascece get $3.25 per cwt. 
ey GRO ia Du on Sen nes ooh wn'es woiee 4.25 per cwt. 
QU k. iasuiees cpneseeoile 5.00 per cwt. 
POE MED Os bKe 8 ssc ct ccckueseeve 4.75 per ewt. 








FUTURE PRICES 


SATURDAY, NOVEMBER 20, 1943 


LARD: Open High Low Close 
DOC e sa cocnctasscewkheviedtseuseskeboes 13.80ax. 
ee eee ee oe No bids or offerings. 
Ns ox, “backvenuteseatena tanned No bids or offerings. 
GED: 00. evtesedcnetoucescbschvel Yo bids or offerings. 
MONDAY, NOVEMBER 22, 1943 

Gece  quiuy cbteahedcsas sounds No bids or offerings. 
Mess ‘encntataat sosoucheacel No bids or offerings. 
Bday. soncedne stadedcdoesese No bids or offerings. 
PPG ttecsecblinesionsshukn No bids or offerings. 


TUESDAY, NOVEMBER 23, 1943 

No bids or offerings. 
No bids or offerings. 
No bids or offerings. 
No bids or offerings. 


WEDNESDAY, NOVEMBER 24, 1943 


DOR see cstcscehedesctsnboouse No bids or offerings. 
Ms iu, S0605senRrcosniectnant No bids or offerings. 
Di nee .xpendbe andes? aiednbint No bids or offerings. 
FG 6 2 k* wr vtvnersiaseweskes seve No bids or offerings. 
THURSDAY, NOVEMBER 25, 19438 
Thanksgiving Day. Holiday. 
FRIDAY, NOVEMBER 26, 1943 
DOG. ccs socvercescceseccecesbeVenebecetuns 13.77ax 
MR cck anc cusudekvonss bavesebsvnbetehWtok 13.40b 
it ts teavidewndbecekesdacas cxhnaieekil 13.30ax 
Ss sv crlocvhbns vacsuvadtVeamlttedia 13.25ax 


No sales during the week. 
Open interest: May one lot. 
WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


Saturday, Nov. 20...... 13.80n 12.80n 12.75n 
onday, Nov, 22....... 13.80n 12.80n 12.75n 

Tuesday TS tina .80n 12.80n 12.75 

Wednesday, Nov. 24...13.80n  12.80n 12.75 

Thureday, Nov. 25...... Holiday 

Friday, Nov. 26........ 80n 12.80n 12.75n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chicago C. L....14.55 
Kettle rend., tierces, f.o.b. Chicago C.L....15.05 
Leaf, kettle rend., tierces, f.o.b. 

EE WL: ‘Mien ub op cndenesed obs asasereenuale 15.05 
Neutral, tierces, f.0.b. Chicago C. L......... 15.55 
Shortening, tierces, ¢.a.f.............0.eeeeee 16.50 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
November 1, 1943, compared with the 
same date in 1942: 


Total poultry 
Figures shown are subject to revision. 
figures will appear in next month's report. 





CANADIAN MEAT USE 


MONTREAL.—Consumption of beef, 
pork and edible parts such as heart, 
liver and tongue has been rising steadily 
in Canada since beginning of the war. 
An official estimate places 1942 con- 
sumption of all meats in Canada at 
135.2 Ib. per head of population, com- 
pared with 133.1 Ib. in 1941, 126.8 in 
1940, 122.2 in 1989, and 116.6 in 1938. 
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Tallow and Grease Market 


Shows a Firming Tendency 


NEW YORK, NOVEMBER -23, 1943 


TALLOW AND GREASE.—Tallow 
and grease on the local market were 
firm during the short week here. There 
has been a good demand on spot and 
some offerings have come out, but as 
has been the case for some time, the 
demand far exceeds the available quan- 
tities. Prices continue at ceilings. Ear- 
lier talk concerning imports from Ar- 
gentina and Australia seems to have 
died out; no further mention of this 
development is being made. The increase 
in the cattle and hog slaughter prom- 
ises some relief to both the tallow and 
grease trade but no one knows how 
much the available supply will be bene- 
fited. 

STEARINE.—tThe increase in the cat- 
tle slaughter has made for a slightly 
larger production of stearine. Demand 
for this product continues to exceed the 
amount available at present, however. 


NEATSFOOT OIL.—While the sup- 
ply of neatsfoot oil continues to run 
far behind the demands of the trade, 
there has been some hope advanced 
lately that the increase in the cattle 
kill will relieve this situation to some 
extent. Up to the present there have 
been no indications of an increase in the 
amount offered to the trade. 

OLEO OIL.—Only very light supplies 
of oleo oil, not equal to the demand, 
have been offered on this market for the 
past few months. 


HIDE-GLUE ADVISORY UNIT 


Seven officials of companies connected 
with the manufacture of hide glue have 
been named by OPA to serve on its 
industry advisory committee. The first 
meeting of the group will be held in 
Washington in the near future. The 
committee includes H. F. Adams, Ar- 
mour and Company, and E. R. Paul, 
Swift & Company. 


CHICAGO, NOVEMBER 24, 1943 


TALLOW.—Tallow of all descriptions 
was in urgent call here during the week 
but available supplies were inadequate 
to satisfy the broad demand. While it is 
true that there has been a slow but 
steady increase in the cattle slaughter, 
there has not been any increase in the 
amount of tallow being offered to trad- 
ers. Many of these interests feel that 
there is bound to be some increase in 
the supply of tallow eventually, but they 
are not willing to say when this may be 
expected. Previous contracts have been 
taking a large part of the supply of tal- 
low, leaving little for the open market. 

STEARINE.—Demand for stearine 
continues to be of broad proportions, 
but so little of this product is being of- 
fered to traders that many orders re- 
main unfilled. This condition makes it 
difficult really to quote a market on 
this product. 

OLEO OIL.—Oleo oil production also 
remains below the needs of the trade 
and prices were quoted firm at ceilings. 
Very little trading was reported. Ceil- 
ing prices are: Extra, 13.04c and prime, 
12.75c. 

NEATSFOOT OIL.—There has been 
no change in the neatsfoot oil market 
for some time as supplies remain very 
limited. Quotations are: Pure, 18c¢ and 
cold test, 26c. 

GREASE OIL.—There were no re- 
ports of trade in grease oil and prices 
remained unchanged. Quotations are: 
No. 1, 14%c; prime burning, 15%c; 
prime inedible, 15¢ and special No. 1, 
13%c. Acidless tallow oil is quoted at 
13%ee. 

GREASES.—Another record slaugh- 
ter of hogs was reported during the 
week ending November 19 and as a re- 
sult there was an increase in the amount 
of greases produced. Despite this fact, 
the supply was not quite equal to the 
demand and all types of greases were 
wanted at ceiling levels. 


BY-PRODUCTS MARKETS. 


There was a slight increase m4 
amount of packinghouse by-p 
made available to the trade as a 
of the sharp increases in ]j t 
slaughter. All types of product ae 
very broad demand and the offer 
were far from equal to the needs of 
trade. 


; 


Unground, loose* 


Digester Feed Tankage Material 


Unground, per unit ammonia 
Liquid stick, tank cars 


5% digester tankage, 
* digester tankage, 

digester tankage, 

digester tankage, 

digester tankage, coal 

meat and bone meal scraps, “bulk ae 
+Blood” meal 
Special steam bone-meal............. s0.dogen 


+Based on 15 units of ammonia. 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam. ground, 8 & 5O..........c.00 35.0 
Steam, ground, 2 & 26...........ec0. 35.00@ 360 


Fertilizer Materials 


High grade tankage, 


ground 
10@11% ammonia 


-Bone tankage, unground, per ton.... Y 


Hoof meal 


Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 75% protein 


Calf trimmings (limed) . 
Hide trimmings (limed) . 
Sinews and pizzles (gree n, " salted). 


Per tos 
Cattle jaws, skulls and knuckles... .$40- 
Pig skin scraps and trim, per lb.... \ % 


*De notes ceiling price, f.o.b. shipping polit 


Bones and Hoofs 


Blades, buttorke, shoulders & 
Hoofs, white 

Hoofs, house run, 

Junk bones 


tDelivered Chicago. 


Animal Hair 
Winter coil dried, per ton 
Summer coil dried, per ton.... 
Winter processed, black, Ib.... 
Winter processed, 
Cattle switches 


gray, Ib 














LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL M 
MACHINERY CO. 


Piqua Ohio 








a 


Processors 


WILLIBALD SCHAEFER 
COMPANY 
SAINT LOUIS 
e Converters 
TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 








ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
° 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


































































Ammoniates 
ammoni Iphate, bulk, per fon, basis ex- 
snoninitlantic ports.. espe oaer dunk vesee —> 
16% W WUMit.....ccccccveces 
pest, co “rab, dried, 11% ammonia, 
16% B. P. f.o.b. fish factory..... 4.75 & 10c 
Tish mael, ah 11%% ammonia, 10% 
B. P. L., c.i.f. gee ee EP Ee FA 4 
ber ship’ MMONt .2-- cence cee eereneseeeses e 
d ulated). 7% ammonia, 3% 
~” awe ig b. fish factories veeas vox 4.00 50c 
nitrate, per net ton, bulk, ex-vessel 
Atlantic ._— - ulf ports........eseseeeees 30.00 
’ jn DOO-TD. DAGS..-- eee eeerereeeeeeneeeces 32.40 
=~ wt oe tage “ground, "10% “ainnnoni wi 
a 10% B. P. L., Bel on on asec .25 & 100 
: k ungroun amm 
aterials Tete B. F. L., Bul... ..ccrevscceees 5.53 
a ¥ Phosphates 
7% Bone meal, steamed, 3 and 50 bags. per ton, 
s £.0.D. WOFKS ...-- +--+ e+e sees saver sre cesses 00 
Bone meal, raw, 4%% and 50%, in bags. 
ne se ten, £.0.0. works: «5 inaltimere, 16% 
0 
0 pera Ore t cookucedutetecsenyoos all 
ee) Dry Rendered Tankage 
eeeay o 45/60% protein, unground.........++.+++-+++ $1.25 
lk. ... The 
re 0. 
50.00@5E.0 
OLEOMARGARINE 
rades) White domestic vegetable. .......--+++++++++- 19 
Perton MB White animal fat.........-.2seeeeeeeeeeeees 16 
- 35.0 Water churned pastry. cece 7 
| .35.00@MEE Mik churned pastry......--- 18% 
Vegetable type ..---seeeeeeeeeceeeeesees 
3 
Per VEGETABLE OILS 
$ 3. White deodorized, bbis., f.o.b. Midwest...... 16 
- 30, Yellow, deodorized ......+-+-+eereeeerereeees 16% 
4. Raw soap stocks: 
~ Cents per Ib. divd. in tank oo. 
a 2 Midw ths — 8% 
Pere Larabee lenecapeampynaenet 
50% T.F.A. 
ee A 3% 
‘ en ene cackbbenck’ 8% 
scks soybean foots, basis 50% T.F.A. 
Per ewt. Midwest and West Coast.............++-+- +14 
hee Soybean oli, in tanks, f.0.b. miils, Midwest... 11% 
°° Corn oil, in tanks, f.o.b, mills.........-..-++> 12% 
ee Manufacturer to jobber prices, f.o.b. 
Per ton 
$40, 
. %e 
ping polit “ EASTERN FERTILIZER MARKETS 
Per ten New York, November 24, 1943 
.$70.00@8R8 Scattered local sales were made of 
** 65.4 cracklings and blood but no tankage was 
* oa reported sold. The demand is not as 
’: 55,00@gm—E heavy as it was several weeks ago due 
. am to the large imports from South Amer- 
ica, and blood is not moving too well in 
the east. There is very little change in 
the fertilizer markets although there is 
$ an active demand for potash with indica- 





tions that the supply will be short this 








+ 
=-Eo 


Cotton Oil Futures Mart 


in Need of More Product 


Tice New York cottonseed oil mar- 


ket remained about unchanged 

during the short week. There was 
no trading on Thursday, Thanksgiving 
day. Supplies of this oil have been very 
light for quite some time and the trade 
has been generally a “catch-as-catch- 
can” affair. Demand remains very broad 
for all types of cottonseed oil, salad oil 
and cooking oil producers continuing 
to be the most interested parties. Re- 
cent reports indicate good production of 
oil but apparently movement is against 
contracts. 

SOYBEAN OIL.—Reports from the 
trade reveal only light offerings of soy- 
bean oil, although most of the recent 
reports have told of increased movement 
of beans from the producing areas to 
the crushing plants. A big production 
appears to be in the offing this season. 
Reports from Chicago indicated that the 
visible soybean supply on November 15 
was 13,492,000 bushels. Demand for this 
oil continues to be very broad. 





MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during August, 
1943, compared with a year earlier: 
Ingredient schedule of uncolored oleomargarine: 

Aug., 1943 Aug., 1942, 
Ibs. Ibs. 











ND duit. cg bindco toy asban.> 6 badeea ad 2,900 
Butter culture ............ 49 
Butter flavor ... 197 
Geeee WEE ccbcccsnacsosce” « ° @ _' eoenered 
RT 2 
GE EE navn ncceenccdcecus J 84,935 
Cottonseed oil ........... 20,444,880 9,924,567 
Cottonseed stearine ....... 7,120 24,565 
Derivative of glycerine.... 72,432 49,055 
EEE. nd 60G2560506s beds 46 
DRED | pobeninnes doécece 38,21 16,360 
DD. dba bahonacdbnctoacuns 6,767,471 4,226,156 
Monostearine ............. 31,196 6. 
SN [REED | o's bes guensees 534,552 367, 
PER eae 930,437 1,518,144 
Oleo stearine ............. 272,460 277, 
Oleo stock 130,812 255,265 
Peanut oil -. 263, 33,914 
> ae -». 1,241,564 766,121 
Soda (benzoate of)......... 23.911 11,871 
See DE GC... cs csesers 8,660, 6,402,754 
Soya flakes ...........+5+. . eee 
DRT disse dane ces onrinss 23,035 18,350 
Vitamin concentrate ...... 8,01 4,980 
SN 6 ose nabdececinasie 23,992,254 









PEANUT OIL.—Despite the fact that 
the movement of peanuts to the crush- 
ing plants has been large, there has 
been no increase in the amount of pea- 
nut oil made available to the trade. 
Demand continues to hold up very well, 
with many orders remaining unfilled 
for want of product. 

OLIVE OIL.—The inactivity which 
has prevailed in the olive oil market at 
New York for quite some time continued 
to exist during the week. There have 
been no offerings of either domestic or 
imported bulk olive oil for an extended 
period and the market remains about 
unchanged. Only a very small part of 
the California crop of olives has been 
harvested and this has brought no in- 
crease in the supply of oil as yet. The 
bulk of the harvest will reach market at 
a later date. 

PALM OIL.—Supplies of palm oil 
continue very light and practically no 
trading is reported. No hope for an im- 
provement in the situation is looked for 
in the near future. 

COTTONSEED OIL.—Quotations on 
Friday were: Area A, 13.125; Area B, 
13.40; Area C, 12.875; Area D, 12.75; 
Area E, 12.625, and Area F, 12.50. (See 
page 25 of September 18 issue for ex- 
planation of area designations.) 

Futures market transactions for the 
week at New York were: 


MONDAY, NOVEMBER 22, 1943 
Sales High Low Close Pr. cl. 
December .... .. pace 14.00 14.00 
January ..... 14.00 14.00 
March ....... 14.00 14.00 
No sales, 

TUESDAY, NOVEMBER 23, 1943 
December .... .. 14.00 14.00 
January ..... 14.00 14.00 
March ,...... 14.00 14.00 

No sales. 

WEDNESDAY, NOVEMBER 24, 1943 
December .... 14.00 14.00 
January ..... 14.00 14.00 
March ....... 14.00 14.00 

No sales, 


THURSDAY, NOVEMBER 25, 1943 
Thanksgiving Day. Holiday. 


(See later markets on page 39.) 
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WILSON & CO. 


Producers—Importers—Exporters 
NATURAL SAUSAGE CASINGS 


Plants, Branches and Agents in Principal 
Cities Throughout the World 


General Offices—4100 $. ASHLAND AVE., CHICAGO, ILL. 


* 


* 


* 
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COTTON TEXTILE’ 


HEADQUARTERS 
STOCKINETTE MEAT BAGS 


VICTORY BEEF SHROUDS 


CINCINNATI, 








CINCINNATI COTTON PRODUCTS CO. 


OHIO 





WATER—FOR SOME 
NINETY-MILLION PEOPLE 


Building Well Water Systems 

for world-wide use has been a 

gigantic task—a task of innum- 

erable and never before solved 

j technical problems. Today, 

LP throughout the United States, 

Canada, Mexico, England, 

North Africa and in many other foreign lands, 

Layne Wells and Pumps are supplying the 

daily water needs of at least ninety million 

people. Installations have been made in vir- 

tually every type of earth formation found on 

and under the face of the globe—many in 

which the efforts of other water developers 
have long been unsuccessful. 


Layne engineers, drillers, pump builders and 
water developing technicians today are recog- 
nized as the world's most widely experienced— 
and the world's most successful. 


Layne's knowledge, experience and proven 
ability constitute the finest recommendation 
existent for present war—and future peace- 
time needs. No other water developing organ- 
ization on the face of the globe can equal 
that claim. 


For illustrated literature on Layne Pumps, 
Layne Wells or complete Layne Well Water 
Systems, address Layne & Bowler, Inc. General 
Offices, Memphis 8, Tenn. 


are  Conparnnes e-Arkansas Co., 





. . Layne-New York Co., 
New York, City * Layne-Northwest Co., Mil- 


Ss City, 
tional Water Supply Ltd., ra By Ontario, Canada. 


Fae 


WELL WATER SYSTEMS 
DEEP WELL PUMPS 


Builders of Well Water Systems 
for every Municipal and Industrial Need 








HIDES AND SKINS 





Hide market remains quiet and un- 
changed this week—New buying per- 
mits expected to be valid Dec. 1, when 
trading will be resumed—No action 
by Washington on hide amendment. 


Chicago 


HIDES.—Very little news of impor- 
tance developed in the hide markets this 
week. No trading was reported and all 
interests are awaiting new permits 
which will: probably be valid for the 
period of December 1 to 11. 


It was understood that a few interim 
permits were released by the WPB. 
This action was made possible by a 
fairly liberal carryover of hides, which 
included light cows, light steers and 
some brands. It is doubtful, however, 
that the volume of these interim permits 
will increase greatly for the WPB ap- 
pears to be much in favor of building 
as large a backlog as possible for 
months of lean slaughter. 

Federal inspected slaughter of cattle 
continued at a heavy pace again last 
week. The 27 centers reported 226,325 
head processed for the week ended No- 
vember 19, an increase of 11,000 head 
over a week earlier and a gain of 54,000 
head over the same week a year earlier. 
During each of the three weeks of this 
month, kill has been above the 200,000 
head mark at these points. There will 
be some decline in slaughter for the 
week ended November 26, because of 
the holiday, but kill for the month is 
going to rank far ahead of the same 
period last year. 

The buying permits for November 
hides will not be equal to the supply, 
it is indicated, and the carryover of 
hides is expected to be greater than for 
some time. 

There was no news this week concern- 
ing Amendment 3 to the hide regula- 
tion, but some action will have to be 
taken shortly, for the December 1 dead- 
line is now near at hand. 


A strike at the 32 leather plants in 
the Peabody Salem area (Massachu- 
setts) attracted considerable attention 
this week. The strike was in its third 
week when it was announced that the 
government would take over operations 
of the plants. More than 2,000 men had 
been out on strike. 


On Thursday the strike was ended, 
following a mass meeting held after the 
affected plants had been taken over by 
the Army on a seizure order issued by 
President Roosevelt. The strikers re- 
turned to work on Friday. The business 
agent of the independent union stated 
that the vote to call off the strike was 
unanimous. 


FOREIGN WET SALTED HIDES.— 
There was a fair amount of activity 
in the South American market this 
week, with most movement to the 
States. The market was in a firm posi- 
tion. Sales to this country included 


3,000 Rosa Fe Northern, 2006 a hem 
standard and 2,500 La Plata. Englayi 
was credited with 2,500 northern heey 
steers at 102 pesos. 

CALFSKINS.—The market remainei 
quiet on calfskins with no indica 
action until new permits are release 
for November kill. The maximum ¢ 
27e continues to be quoted for 
heavies and 23%c for lights under 9 
lbs. However, the bulk of t 
being done on New York selection a 
New York prices. 

City calfskins are quoted wit 
20%c for 8/10 lb. and 23c for 10/1§§ 
Country calf are quoted at 16¢ for i 
lb. down and 18¢ for 10/15 Ib. 

KIPSKINS.—This market remaig 
firm with quotations at ceiling levek 
However, practically no trading was m 
covered. Quotations are 20c¢ for 15 
Ib. natives and 17%c for brands, 
and country kipskins are quoted at fim 
rates. Slunks are cleaned up and aly 
quoted strong. 

SHEEPSKINS.—Little change wa 
recorded in packer pelts this week an 
volume of trading was somewhat small 
er. It was indicated that $1.50 was paid 
for No. 1’s and perhaps a little more fr 
an odd car or two. No. 2’s are quoted 
at $1.15@1.25. Small packer shearlings 
are quoted at small discounts compara 
with others. Packer wool pelts ae 
quoted around $2.85 or a little better, 
liveweight basis. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago: 
Slunks, reg.... @1.10 


ia 
aia 
a 
| 
Slunks, hris.... @55 


CITY AND OUTSIDE SMALL PACKERS 
all-wts... 


PACKER HIDES 

Week ended Prev. 

Nov. 26, '43 week 
Hvy. nat. strs. 15 @15% 
p14 @14% 


14 
$i” 


@15 
@14% 
@15% 
@15% 
12 
Brnd’d bulls... p11 
Calfskins 23% @27 
Kips, nat 20 
Kips, brnd’d... eit 


H ° 
Ex- light Tex. 
t 


strs. 
Brnd’d cows. 

Hvy. nat. cows. 
Lt. nat. cows. . 


Nat. 


10 


Binake, reg. : § 
Slunks, bris.... 


All packer hides and all calf and kipskins 


1. 
55 


on trimmed, selected basis; small 
quoted flat, trimmed; all slunks quoted 


COUNTRY HIDES 
Hvy. steers.... 15 
15 
15 
15 
11% 
Galfakine 
Kipskins 16 16 
Horsehides >...6.50@8.00 6.50@8.00 
All country hides and skins quoted om 


ys 


Pkr. shearlgs. .1.50 o” 
Dry pelts 27% tr 27 28 
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mber Lend- 


Lease Delivery 


Remains Heavy 


EPTEMBER deliveries of food and 
other agricultural commodities to 


allied representatives totaled 


a little 


than a billion pounds. Meats, fats 
or ole, and sugar accounted for 63 


per cent of the total. 


The British Empire received 75 per 
cent of the total; Russia, 21 per cent; 
North Africa, 3 per cent; and West 
Africa, Greece, Martinique, and Poland 
combined, 1 per cent. With North Africa 
becoming more nearly self-sufficient, 
largely because of allied rehabilitation 
measures, deliveries of food for use in 
that area have shown a steady decline. 

Deliveries during the period from 
January 1 through September 30, inclu- 
sive, totaled 8,412,000,000 Ibs. or a 


monthly average of 935,000,000 
liveries in August, at 1,077,000 


Ibs. De- 


,000 Ibs., 


were slightly above the monthly aver- 
age, as were September deliveries of 


1,099,000,000 Ibs. 


Detailed figures on commodities re- 
lated to the meat packing field, deliv- 
ered for shipment during September, 


follow: 


Jan. 1 to 
September, 1943 Sept. 30, 1943 
Ibs. Ibs. 


Beef Meat Products: 
Beef brisket, corned... 
Beef, frozen boneless.. 
Beef, canned corned... 
Beef hash, canned 

corned 


833,018 


5,944,853 
Pork Meat Products 
Cured, smoked & frozen 47,943,329 
Dehydrated pork 1,641,216 
Frozen loins 12,461,076 
Frozen trimmings 4,116,453 
Hog casings 211,249 
Dry sausage one 
Canned Meat Products. ..133,191,3 
Beef & Pork Offals 
Fats & Oils 
Beef suet 
Lard 


Oleo oil 7 


306,880 
1,090,138 
9,922,536 
205,743 
168,000 
1,787,520 

68,510,293 


831,858,617 
8,501,411 


129,258 
432,697,556 
7,398,675 
62,982,137 
12,188,773 
55,495,286 
20,403,750 
231,403,420 


90% OF SOY MEAL FOR FEED 


Despite increased production of edible 
soya products to meet an expanded mili- 


tary and civilian demand, more 


than 90 


per cent of the soy meal of the large 
soybean crop is being used in the pro- 
duetion of livestock feed, the War Food 
Administration announced recently. 


Trade reports to the effect that a 


large percentage of the 1943 pr 


oduction 


of soybean meal has been set aside by 
the government for processing into hu- 
man food at the expense of the protein 
concentrate requirements of animal 


feeders are unfounded, FDA 


officials 


stated. No order has been issued by the 
government requiring processors to set 
aside soybean oi] meal for the manvu- 


of edible products. 


WEEK'S CLOSING MARKETS 








LATE NEWS 
FLASHES 


The effective date of the cattle ceiling 
regulation has been postponed from De- 
cember 1 to the first accounting period 
commencing after December 15, accord- 
ing to OPA officials. 











HOG MARKETING SITUATION 


Salable supplies of hogs in the aggre- 
gate at 12 midwestern markets for the 
week to date are only slightly above re- 
ceipts for the first three days last week, 
but show an increase of about 33 per 
cent compared with the corresponding 
period a year ago, according to the 
WFA hog marketing bulletin. 

At Chicago about 10,000 hogs were 
held over in first hands from Tuesday 
and 9000 were held over Wednesday. 
Packers at Chicago were reported well 
supplied with hogs for the balance of 
the week. In the face of today’s pro- 
spective holdover, the Chicago Hog 
Marketing Committee advised hog pro- 
ducers to curtail shipments to Chicago 
Friday to permit clearance of accumu- 
lated supplies. Sioux Falls carried 
some hogs over from Tuesday and in a 
slow trade today clearance is~ again 
expected to be incomplete. 

No serious difficulties were reported 
in the movement of hogs at other mar- 
kets and interior points, with trade in 
several instances reflecting moderate 
activity. 


SWEDEN'S HOG KILL 


Commercial slaughterings of hogs in 
Sweden during July, 1943 totaled 57,872 
head compared with 30,430 head in the 
corresponding month of 1942, and 65,893 
in June, 1943, according to the Royal 
Medical Board, Stockholm. 


FRIDAY'S CLOSING 


Provisions 


There was quite a little more trading 
on both cured and fresh meats on the 
market here Friday. Sales of 4900 Ib. 
lots included 14/18 and 18/up S. P. 
skinned hams, 10/14, 14/18 and 18/up 
skinned hams; 20/up skinned hams; 
8/12, 12/16 and 16/20 S. P. bellies; 
12/16 and 16/20 loins; fresh lean trim- 
mings and 85% lean trimmings. A car 
of frozen pork snouts also sold. 


Cottonseed Oil 


Crude prices are: Area A, 13.125; 
Area B, 13.40; Area C, 12.875; Area D, 
12.75; Area E, 12.625; Area F, 12.50. 

Quotations on New York’s bleachable 
cottonseed oil, Friday’s close, were: 
December 14.00; January 14.00; March 
14.00. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 20, 1943, were 
4,662,000 Ibs.; previous week, 4,871,000 
Ibs.; same week last year 4,703,000 Ibs.; 
Jan. 1 to date, 234,969,000 Ibs.; corre- 
sponding period a year earlier, 248,104,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended November 20, 1943, were 
3,011,000 lbs.; previous week, 4,153,000 
lbs.; same week last year, 4,986,000 Ibs.; 
Jan. 1 to date, 198,485,000 Ibs.; corre- 
sponding period a year earlier, 261,722,- 
000 Ibs. 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during October, 
1943, in Alabama, Florida and Georgia: 

Oct. 
1942 
66,171 


37,561 
115,010 
865 





Wholesale Brokers of 


NATURAL CASINGS 


And 


Anima 


Gland: 


Offers Wanted: 
HOG CASINGS * HOG BUNGS ¢ HOG BUNG ENDS 
SHEEP CASINGS ¢ BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


———/ 
\ 
\ te 
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LIVESTOCK MARKETS += 





‘Hold-over’ Hogs Are 


Packers’ Problem 


ACKERS are being more “choosy” 

in their hog buying as they strive 
to adjust their operations to a situation 
in which holdovers of one, two and even 
three days are not uncommon. 

While packers have been doing their 
utmost to keep their killing floors going 
at top speed to relieve the situation, 
the manpower is not available to handle 
all the hogs received. Even working 
a full day on Sunday has not cleared 
the holding pens in some cases. The 
situation is expected to grow worse 
rather than better and some experts be- 
lieve that the week beginning November 
28 may be an especially trying one if 
receipts are as heavy as they normally 
are during that period. 

Up to the present time the buyers on 
the Chicago market have been purchas- 
ing hogs for several days ahead and 
accepting the shrink and death loss as 
well as the cost of feeding during the 


holdover period. There are some indi- 
cations that their attitude is changing 
and that they will henceforth buy only 
a day or so ahead, leaving the balance 
of the supply unsold in the yards. It 
is believed that if the farmer is forced 
to absorb the holdover cost he may be 
less eager to throw his stock on a mar- 
ket already flooded. 

While death losses have not been 
terrifically high, except in the case of 
one or two accidents, the conditions 
under which hogs are being handled 
do not result in good yields or low costs. 
In addition to shrink, which may be 
considerable if hogs are carried two or 
three days, there is likely to be more 
crippling and bruising. 

The market was cleaned up at Chi- 
cago this week in preparation for the 
big runs expected next week. It was 
reported that direct buying operations 
were to be curtailed and that processors 
would depend mainly on the market for 
supplies. 

When holdovers are unavoidable 
packers prefer to buy sows and heavy 
butchers since they believe these types 





1943 and the year’s total estimated: 


Month 


January 
February 


1942 
5,832 
3,892 
4,134 
4,196 
4,320 
4,554 
3,886 
3,223 
3,843 
4,218 
5,023 
6,778 
53,897 


September ......... 2,920 
October 
November 


ear 
1Estimated. 





RECORD WINTER HOG SLAUGHTER EXPECTED 


Federally inspected hog slaughter in October was 17 per cent higher than 
in the corresponding period last year and War Food Administration estimates 
indicate that November and December slaughter totals will be about 15 per 
cent greater than for the same months in 1942. The following table shows 
federally inspected kill in 1941, 1942 and 1943, with the last two months of 


Increase 1942 
over 1941 


Increase 1943 
over 1942 
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carry over better than the light» 
weights. Light hogs are being kille 
immediately since they do not have ap 
adequate supply of body fat and appeg 
to shrink more and suffer greater death 
losses when held. 


Livestock Production in 
Canada Well Maintained 


TORONTO.—In spite of  advere 
weather and difficulty in procuring fej 
grains in parts of eastern Canada, pre 
duction of livestock has been well main. 
tained, according to the monthly lette 
of the Royal Bank of Canada. “Tip 
moist weather during the season m 
sulted in good pasturage throughout 
the livestock-producing areas,” it states, 

“Supplemented by feed grains from 
the west, it is anticipated that livestock 
production can be maintained during the 
coming year. The impressive record of 
livestock production in Canada is ind- 
cated by the situation in regard to bacon 
and other pork products. 


“Canadian farmers are this year sup 
plying Great Britain with 85 per cent 
of its bacon requirements, while prior 
to the war Canada rarely supplied mor 
than 20 per cent. Since 1939, Canada 
has exported to Great Britain over? 
billion Ibs. of bacon and other pork 
products, an amount in excess of Can 
ada’s total bacon and pork exports dur 
ing the 20 years, 1919 to 1939. 

“This volume of shipments represents 
17,000,000 hogs. Restrictions and ™® 
tioning of domestic supplies and a per 
mitted increase in the weight of 
slaughtered will enable Canada to 
fil the 1943 contract with Great Britain 
It is estimated that by December 5, te 
bacon board will have secured the 6%- 
000,000 lbs. involved in this year’s oF 
tract. 


“The number of cattle slaughtent 





KEEP ON BUYING K-M 


Keep ’em fed... 
keep ‘em fighting! 


SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 


KENNETT- MURRAY 


FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO Years of 
INDIANAPOLIS, IND. 


DAYTON, OHIO 


Priced da 


DETROIT, MICH. 
LOUISVILLE, KY. 


NEBRASKA HOGS 


FATTENED 
eo), mete) 4, | 


“ BEEF all 


G nteed Yield 


ly or Guare 


% e invited 


PLATTE VALLEY COMMISSION C0. 











OMAHA, NEB. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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during 1943 has been less than in 1942 
but the dressed weight of the carcasses 
has been higher and the total weight of 
dressed beef has thus been larger. 
These supplies have been available for 
home consumption, since there have 
"been practically no exports and market- 
ings of cattle are off about 17 per cent.” 


CHICAGO STOCK SHOW OPENS 
AT YARDS NOVEMBER 29 


A total of 4,443 head of cattle, sheep 
and swine will be exhibited at the 
Chicago Market Fat Stock and Carlot 
competition, opening November 29 at 
the Chicago Stock Yards. The show, 
which will be held in place of the regu- 
lar International Live Stock Exposition, 
will continue through December 2. Ex- 
hibits come from 14 states and Canada. 

The junior show will be judged on 
Monday and the open classes on Tues- 
day. First and second prize winners in 
the junior show cattle classes will be 
admitted to open competition and will 
compete for the steer grand champion- 
ship. The grand champion steer will 
be selected on Tuesday. 

All of the classes will be judged by 
packer buyers of the Chicago market, 
with the exception of the carlot feeder 
cattle, which will be judged by Karl 
Hoffman of Ida Grove, Ia. The carlot 
fat cattle will be judged on Sunday, 
November 28, as a pre-opening event 
and the winning lots will be on display 
in open pens in the east area of the 
Chicago Stock Yards until sold at 
auction on December 1. 


PROTECT CATTLE SHIPMENTS 


The U. S. Department of Agriculture 
reminds cattle shippers that shipping 
fever, or hemorrhagic septicemia, is 
largely preventable. A high degree of 
immunity may be established by vac- 
cinating the animals with either bac- 
terin or aggressin. For best results, 
veterinarians of the USDA Bureau of 
Animal Industry recommend that feeder 
and stocker cattle be treated at least 
ten days before shipment, with either 
of the biological products mentioned. 

Shipping fever is most serious of a 
group of cattle maladies that may strike 
during or after cattle—particularly thin 
or young animals—have undergone pro- 
longed travel under bad weather. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
Food Distribution Administration, 
at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
ville, and Tifton, Ga.; Dothan, 
; Jacksonville, and Tallahassee, 

» week ended November 20: 


¥ Cattle 


oak Calves Hogs 
Last ended November 20. 


2,144 16,506 
1,595 18,489 
1,085 13,673 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Wednesday, November 24, 1943, re- 
ported by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. 
BARROWS AND GILTS: 


Good and Choice: 
120-140 
140-160 
160-150 
180-200 Ibs 


200-220 
220-240 
240-270 
270-300 


OMAHA KEANS.CITY 8ST. PAUL 


$ 9.50@11.00 


$10.25@11.40 
- 10.75@12.00 


11.25@12.40 
12.25@13.35 
13.15@13.70 
13.60@13.70 
13.60@ 13.70 
13.60@13.70 
13.25@13.70 
13.10@13.35 
13.00@13.15 


Teen $11.25@12.50 $10.00@11.25 
12.25@13.15 12.15@13.30 11.25@12. 
. 13.00 12.25@13.15 

13. 

13.40 

13.40 

13.40 


13.40@13. 
13.25@13.45 


12.90: 


12.75@12.90 


11.50@13.40 11.50@13.25 11.40@13.15 11.00@12.25 


12.50@12.55 
12.50@ 12.55 
12.50@12.55 
12.50@12.55 


12.40@12.75 

12.40@ 12.75 
2.40@12. 

12.40@12.65 


12.40: 
12.40 
12.40 
12.30 


12.50 
12.50 
12.50 
12.40 


12.75@12.85 
12.75@12.85 12.25 only 


12.65: 
12.50 


12.75 
12.65 


12.50@12.55 
12.50@12.55 


12.30@12.40 
12. 12.40 


12.40@12.50 


q 12.25 only 
12.40@12.50 


12.20@12.25 
Medium: 


250-550 11.50@12.25 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 


700- 900 Ibs. 
900-1100 Ibs 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, Good: 


11.75@12.50 11.75@12.40 12.15@12.40 11.75@12.00 


ee Slee 15.25@16.25 
.. 15.50@16.50 
.. 16.00@16.75 
- 16.00@16.75 


15.25@16.25 
15.50@ 16.25 
15.75@16.50 
15.75@16.50 


14.50@15.75 
14.75@15.75 
15.00@ 16.00 
15.00@16.00 


13.75@15.25 
14.00@15.50 
14.50@ 16.00 
14.50@16.00 


13.75@15.25 13.00@14.50 
13.75@15.50 13.25@15.00 
14.00@15.75 13.50@15.00 
14.00@15.75 13.50@15.00 


BERR SEER 


STEERS, Medium: 


700-1100 Ibs. 
1100-1300 Ibs. 


STEERS, Common: 
700-1100 Ibs. 


11.25@ 14.00 


11.25@13.25 
11.50@14.50 


11.50@13.25 


10.50@13.25 


11.50@14.00 11.25@13.50 , 
1 10.50@13.25 


11.50@14.00 1.50@13.50 
9.50@11.25 9.75@11.50 9.75@11.50 9.75@11.50 8.50@10.50 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 


HEIFERS, Good: 


600- 800 Ibs. 
800-1000 Ibs. 


HEIFERS, Medium: 


14.75@15.75 
15.25@16.25 


14.50@15.50 


14.00@15.00 
14.50@15.75 


14.25@15.25 


13.50 
13.50: 


15.50 
15.75 


14. 15.00 
14.00@15.00 


13.50@14.75 
13.50@15.00 


13.00@14.50 


12.75@14.00 
13.00@14.50 


13.00@ 14.25 


11.50 
11.75 


13.50 
13.50 


11.75@14.00 
11.75@14.00 


9.75@13.00 10.25@13.00 9.50@11.75 9.00@11.75 


HEIFERS, Common: 


8.25@ 9.75 8.75@10.25 8.25@ 9.50 7.75@ 9.00 


COWS, All Weights: 
ood 


10.75@11.75 10.50@11.50 
8.75@10.50 
8.75 


Cutter and common.... . 
5.25@ 6.75 


Canner 


3055 
SSRR 


Beef, 

Sausage, 

Sausage, 

Sausage, cutter & com.. 
VEALERS, All Weights: 


Good and choice 3. 
Common and medium... 10. 
Cull . 


CALVES, 500 Ibs. down: 


St ene SLs 
388 S888 S882 


Slaughter Lambs and Sheep:' 
LAMBS: 
Good and choice* . J 
Medium and good* - 12.00@13.00 
9.50@11.75 


13.50) J . . . 12. 13.75 
12.00 - . . . 11.00@12.75 
9.00 y a \ . 9.00@10.75 


YLG. WETHERS: 
Good and choice* 
Medium and good 

EWES: 

Good and choice* J ‘ oe 5.75 
Cc and di ° 4.00@ 5.00 


11.25 
10.00 


12.25 
11.00 


11.00@12.50 
9.75@10.75 


5. 6.25 
4. 5.25 


wool growth. 


ry | 6.00 re | 6.00 
4.50@ 5.50 4.25@ 5.40 
1Quotations on wooled stock based on animals of current seasonal market weights and 


*Quotations on slaughter lambs and yearlings of good and choice, and of medium and good grades. 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 








PACIFIC COAST LIVESTOCK 


Receipts for five days ended Nov. 19: 
Cattle Calves Hogs Sheep 


---7,600 1,300 3,500 
. - «1,060 150 3,080 
. -+2,485 550 «4,400 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first two 
days this week were: 13,760 cattle, 2,328 
calves, 32,912 hogs and 8,107 sheep. 
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Los Angeles 
San Francisco . 
Portland 


1943 


8,175 
2,150 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, November 
20, 1943, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 17,399 hogs; Swift & 
Company, 5,975 hogs; Wilson & Co., 10,076 hogs; 
Western Packing Co., Inc., 5,458 hogs; Agar Pack 
ing Co., 4,501 hogs; Shippers, 4,058 hogs; Others, 
35,990 hogs. 

Total: 20,257 cattle; 
17,070 sheep, 


5,438 calves; 78,475 hogs; 


KANSAS CITY 
Cattle Calves 

Armour and 5 ~ ep be 5 1,505 
Cudahy Pkg. Co. 1,609 
Swift & Company. * 
Wilson & Co Ad 
Campbell Soup Co.... 2,12: 
Others 


Sheep 
8,504 


Hogs 


Cattle and 
Calves 
Armour and Company... 6,798 
Cudahy Pkg. C 4,8 
Swift & Company 
0 


Cattle and caives: Eagle Pkg. Co., 15; 
Omaha Pkg. Co., 1485; Geo. Hoffman, 47; SA 
Pkg. Co., 1,234; Rothschild Pkg. Co., 350; John 
Roth, 158; So. Omaha Pkg. Co., 425; Nebr. Beef 
Co., 431; Lincoln Pkg. Co., 253. 

Total: 21,381 cattle ‘and calves; 
30,216 sheep. 


69,775 hogs and 


EAST 8ST. LOUIS 
Armour and Company. 4,623 2,554 
Swift & Company.... 5,321 3,524 
Hunter Pkg. Co ee 
Heil Pkg. Co 
Krey Pkg. Co 
Laclede Pkg. Co 
Sieloff Pkg. Co 
Others 
Shippers 


9,292 3, 803 


9,907 


21, 313 


. -25, 365 75,791 
SIOUX CITY 

Cattle Calves 
Cudahy Pkg. Co 4,260 249 
Armour and Company. 4,130 8 
Swift & Company.... 2,594 141 
Others 252 esas 
Shippers 


Hogs 
21,914 
19,817 
10,117 

26 

2,922 

398 54,796 


8ST. JOSEPH 
Cattle Calves 


Swift & Company.... 4,314 1,498 
Armour and Company. 4,979 1,863 
Others 2,136 104 =1,166 


3,465 37,645 12,997 
Not including 823 cattle, 12 calves, 15,143 hogs 
and 3,248 sheep bought direct. 


Hogs 


20,204 
16,375 


Sheep 
9,054 
3,943 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and a Gemeene. 6. a 3, = 6,169 
Wilson & Co 2,600 5,999 
Others 1 607 
10,593 5,781 12,775 3,187 


Not including 11,316 hogs and 510 sheep bought 
direct. 


Sheep 
1,628 
1,559 


WICHITA 

Cattle Calves Hogs 

Cudahy Pkg. Co...... 2,340 980 16,714 
Guggenheim Pkg. Co. 861 ..°. ere 
Dunn & Ostertag .... 7 ale 76 
Fred W. Dold We'ss 913 
Sunflower Pkg. Co.... pan 61 
Pioneer Pkg. Co +the Mie 
cel Pkg. ove osee 
Others 4 entre 786 


980 18,550 


FT. WORTH 
Cattle Calves 
Armour and Company. 5,818 4,250 1,770 14,523 
Swift & Company.... 5,592 4,980 3,161 18,324 
Blue Bonnet Pkg. Co. 3 10 374 sense 
City Packing Co Me wees 716 
H. Rosenthal 17 8 93 


Hogs Sheep 


9,248 


12,160 6,114 32,847 
8ST. PAUL 

Cattle Calves Hogs Sheep 

Armour and Company. 3,017 3,683 28,924 17,178 
. c 858 716 ae * 

Swift & Company.... 5,197 5,456 47,222 15,097 
Others 9,193 972 Sase ates 
18,963 10,827 


76,146 25,471 


DENVER 
Cattle Calves 
Armour and Company. 1,630 232 
Swift & Company.... 2,820 501 
Cudahy Pkg. Co 1,43) 118 
GN cc sdscctccces 2,622 62 


Hogs Sheep 
9,762 
3,093 
2,707 
949 
913 15,075 16,541 


CINCINNATI 


Cattle Calves Hogs Sheep 
S. W. Gall’s Sons.... .... i Ais anaes 472 
E. Kahn's Sons Co... 2, 7,264 cae 
Lobrey Packing Co... eae 322 
H. H. Meyer Pkg. Co. 6,121 
J. & F. Schroth P. Co 3,871 
J. F. Stegner Co “eee 


Others oa 
3,068 2, 


Shippers 
21,468 3,235 


Not ineluuiag vor cattle ent 2,408 hogs bought 


direct. 


TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prev. week, 
Nov. 20 week 1942 
197,195 140,321 
457,103 357.700 
249,476 201,418 


Cattle 
Hogs 
Sheep 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Food Distribution Administration.) 

Des Moines, Ia., November 24.—At 
the 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota, hog 
prices were mostly steady compared 
with close of last week. Some under 
200 lbs. were sharply off. 

Hogs, good to choice: 

“SEE $11.20@12.75 

‘ 12.30@ 13.25 


12.70@ 13.50 
12.60@ 13.20 


$12.10@12.80 
12.00@ 12.80 
11.80@12.70 


Receipts of hogs at Corn Belt mar- 
kets for the week ended November 24: 
Last 
Friday, Nov. 
Saturday, Nov. 
Monday, N 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, No- 
vember 22, 1943, as reported by the 
Food Distribution Administration. 


CATTLE: 
Steers, medium to good 
Cows, medium 
Cows, cutter and common 
Cows, canners 
Bulls, good and medium 
Bulls, cutter to common 
CALVES: 
Vealers, good and choice 
Vealers, common and medium 
HOGS: 


Hogs, good and choice, 160@200 Ib. av... .$13.90 


LAMBS: 


Receipts of salable livestock at Jersey 
City Market for week ended November 
20, 1943: 

Cattle Calves 


1,366 1,451 
-5,735 12,711 


Hogs* 
1,003 
29,816 


Sheep 
3,845 
59,447 


Salable receipts 
Total with directs. 
Previous week: 


Salable receipts 1,119 512 681 
Total, with directs..7,284 9,058 25,686 


*Including hogs at 3lst street. 


3,049 
49,901 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 
Stock Yards for current and comparative 


TRECEIPTS 
Cattle Calves Hogs 


790 19 914 
209 9,184 


Thurs., } 


3,892 93, 
3,909 87. 
3,807 100,769 
3,962 89,684 


*Including 987 cattle, 9 calves, 34,162 hogs ami 
17,245 sheep direct to packers, 


*Week so far 

SE GY bi cccweanean 3: 8. 219 
Year ago 5 
Two years ago 


Hee 


SHIPMENTS 


Cattle Calves Hogs 

Fri., Nov. 134 
Sat., Nov. wou 
130 
375 

.. 4,000 100 
Thurs., Nov. ‘ . Holiday 
Week's total .... 
Prev. week 
Year ago 
Two years ago 


. -12,487 


TNOVEMBER AND YEAR RECEIPTS 
—November—- 
1943 1942 


187,903 150, 914 
22.141 3 


1943 : 


Cattle 1,921,218 1; 


Calves 
Hogs 551,740 
Sheep . -220,029 


tAll receipts Seskadie direc ts. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packen 
a shippers, week ended Wednesday, Nara 


Week ended Prez, 

Nov me 24 week 
Packers’ purchases : 
Shippers’ purchases 


WEEKLY AVERAGE PRICE OF LIVESTOGR 


Cattle 
20.$15.05 
14.90 


Hogs 


i 
i 


Week ended Nov. 
Previous week 
1942 


£| sesgesk 
&) SRAsSsay 


HOG RECEIPTS, WEIGHTS AND PRICES 


ae 
Av. 1938-1942 E 


*Receipts and average ‘weight for week aie 
Nov. 20, 1943, estimated. 


No. W :, —Price— 
Rec’d Ibs. 
*Week ended Nov. 
Previous week 


RECEIPTS AT CHIEF C 


Receipts at leading markets 
week ended November 20: 


At 20 markets: 


Week ended Nov. 20 
Previous week . 
1942 


Cattle 


At 11 markets: 


Week ended Nov. 20 
Previous week 


At 7 markets: 


Week ended Nov. 2 
Previous week 
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at 15 
1943. 


SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


1 reports to THE NATIONAL PROVI- 

ER show the number of livestock slaughtered 

at 15 centers for the week ended November 20, 
193. 


(Reported by the U. S. Department of Agriculture, Food Distribution Administration.) 


= 
* 


WESTERN DRESSED MEATS 
NEW YORK PHILA. BOSTON 
STEERS, carcass ending November 4,752 1,304 774 
previous 4,337 758 
week year ago 5,200 548 
COWS, carcass ending November 2,621 2,396 
previous 2,962 2,157 
week year ago 1,232 
BULLS, carcass ending November 
previous 
p week year ago 
New York 4 4 - VEAL, carcass ending November 
Oklahoma City* 16, 4 previous 
Cincinnati * 
week year ago 
LAMB, carcass ending November 
> previous ws 
T 
192,540 week year ago -» 25,197 
MUTTON, carcass ending November 5,193 
previous 5,184 
week year ago 1,982 
PORK CUTS, Ibs. ending November «e+ « «1,820,446 
SE arldod-oncuet ier ati sewsee 1,352,768 
WEG DE GMOS. vati cdcccetsscs ex 1,252,043 
BEEF CUTS, Ibs. ending November ——— ee Cl 


Indianapolis 28461 29,013 previous 
New York & Jersey City. week year ago 
‘ity 


s8555 | 
aeeeek FF” 


7 
iP 


® 
. ses. 


esc es 


BES 
or 


174,561 


LOCAL SLAUGHTERS 
CATTLE, head Week ending November 20, 1943 
Week previous . 2,500 


809,651 . Same week year ago 2,260 
"ncludes St. Louis National Stockyards, East 7 
St. Louis, Ill., and St. Louis, Mo. CALVES, head Week ending November 20. 1943 2,040 


Week previous 1,808 
Same week year ago 2,746 
HOGS, head Week ending November 20, 1943 12,845 
Week previous 15,751 
Same week year ago 17,185 
SHEEP, head Week ending November 20, 1943 4,126 
Week previous 4.020 
Same week year ago 3,865 
Country dressed product at New York totaled 3,679 veal, 51 hoge and 274 lambs. Previous week 
3.329 veal, 62 hogs and 202 lambs in addition to that shown above. 


Chicagot 
Kansa: 


j 





CANADIAN LIVESTOCK PRICES WEEKLY INSPECTED KILL 


BUTCHER STEERS Hog slaughter under federal inspec- 
tion at the 27 selected centers during 
the week ending November 19 continued 
Toronto } 2 ; to show a sizable increase over the pre- 


SLAUGHTER BY STATIONS Montreal 4 * $9 ceding week. The total at 1,245,341 head 

P = 2 2 1 compared wi ,189, a week earlier 
nage main “are Tag A a a “Oo ; ‘ and 975,302 a year ago. Cattle, sheep 
sae uring October, » DY sta- -25 : - and calf slaughter for the week also 
— ne a Sheep Best a ‘ e showed an increase over a week earlier 


....140,200 88,020 448,507 387,636 ; ‘ ‘ and the same week a year ago. 
..--. 25.714 4,104 54,729 78,791 HOG CARCASSES B1* 
Kansas City.110,160 46,097 237,707 212266 $16.73 Cattle - Calves Hogs Sheep 
New Y ientrent “15 16.60 4 New York area’ 11,339 11,5738 
area 291,925 Win - . ‘ 5. Phila. & Balt.. 4,308 889 
206. pA wn ng ‘ : ” Ohio-Indiana 


perpen 


El gasses 
o| Saassas 


tNot including directs. 


Last 


68,079 
29,781 
n 5 - ovleesy 35,350 8396 
33,162 3 ‘ cago s ‘ 
Lat 1st M J us. x i St. Louis area*. 19.488 10,362 
x oF 5. ’ Kansas City... 26,243 . 
Stations ...658,787 404,111 2, 1,113,791 : 5. . 23,018 
Total—Oct Se ee es ee \° 5 4 : 


. 22,988 2,008 
1943 ....1,274,534 654,885 2,633,200 *Official Canadian hog grades are now on ¢ar- Sioux City 438 


pt. cass basis, quotations from Bl Grades; Grade A, St. Paul-Wis. P 

143 ....1,146,020 531,906 4,173,978 2,453,630 $1.00 premium. group! 26. 25,946 41,786 
S-yr. av. Oct. Interior lowa & 
1988-42 ..1,028,687 514,542 3,942,841 1,796,483 Se. Minn.*... 21,518 6,609 62.008 
Mncludes Elburn, Ill. *Includes Jersey City and 296,325 1,245,841 463,752 
Tart New Jersey. *Includes National ‘Stock 16.00 36.60 F AS LS Se 
ol GY hgfo Louis, Ill. ‘Includes Newport : P 9. prev. week..215,181 100,394 1,189,859 453,255 
. » Minnesota. 11.50 ¢ Total year ago.172,056 88,267 ‘975, 435,301 
‘Includes New York, Newark, and Jersey City. 
Moose Jaw le . . *Includes Cincinnati and Cleveland, Ohio, and In- 
Saskatoon . dianapolis, Ind. ‘Includes Elburn, Ill. ‘Includes 
Regina ait 12.25 . St. Louis National Stockyards and East St. Louis, 
Vancouver ‘ 11.05 J | - ay p+ woo Pn a SS > 
chita, oma City, and Ft. Worth. ncludes 
CANADIAN INSPECTED KILL Lincoln,” Nebr. "Includes St. Paul, So, St. Paul 
° P an e rt, nn., an adison an waukee, 
j ruation inspected slaughter in Octo- jorente, 150 ry Wise. tinelades Albert Lea and Austin, Minn, 
r. = ip: 3s ¢ ‘ an ar pids, Des Moines, Ft. e, Mason 
, 943, compared: . xc City. Marshalltown, Ottumwa, Storm Lake, 
Oct. Waterloo, Iowa. 


. x y Packing plants included in above tabulations 
Moose Jaw OF slaughtered approximately the following percent- 
Saskatoon .. . fi 9.90 ages of total slaughter under federal meat inspec- 
Regina .. =e tion during 1942: cattle, 72%, calves 70%, hogs 
Vancouver . . “a . J J 74%, sheep and lambs 80% 


1943 
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CLASSIFIED ADVERTISEMENTS 





Men Wanted 


set solid. Minimum 
additional words 10¢ each. Count 
number as 4. ge 
Fat sae 3 of more insertion, | 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Omp 


Men Wanted 


Business Opportunities 





Food Research Chemist Wanted 


OPPORTUNITY for an experienced food chemist 
and quality control man. We want a man with the 
-ability to develop and control quality canned meat 
food products, who has had at least ten years’ ex- 
perience in the meat food products canning indus- 
try. Splendid opportunity for man capable of taking 
complete charge of our research department and 
whose ability commands a substantial salary. The 
opportunity is offered by a large, well established 
meat food products canner who has national 
distribution wal acceptance for their famous trade- 
mark, and who is presently heavily engaged in 
the production of Army Rations, as well as 
civilian food products. The position we want to 
fill is a permanent one for the right man who 
can manage and control our research department. 
Write full particulars to Box W-500, THE NA- 
TIONAL PROVISIONER, 407 8. 


Chicago 5, Ill. 
WANTED 


Curing Cellar and Smokehouse Foreman: Splendid 
opportunity with old progressive firm on Eastern 
Seaboard; U. 8S. Inspection. Permanent position 
in modern plant. Advancement. Qualifications 
necessary: Initiative, regularity, soberness and 
good habits. Full experience desirable but not 
necessary—must be draft exempt and have an 
average education. Age, not over 50. State in 
first letter all information, salary and references. 
Confidential. D. GWALTNBY JR. & CO., 
INC., Smithfield, Va 


Dearborn St., 








SAUSAGE Foreman “for second shift—with old 
established firm in Philadelphia. Have been work- 
ing two shifts for years; not a war time prop- 
gd Rigg 4 State age, experience 

Replies confidential. W-504, 
ag NA IONAL. PROVISIONER, 407 S. Dearborn 
, Chicago 5, Ill. 


cauieraine Killing Floor Foreman—firm under 

new management in the south is looking for a 

man capable of taking over this position. Excel- 

lent chance for advancement. State age, experi- 

ence and salary expected. W-505, THE NATION- 

AL PROVISIONER, 407 S. Dearborn St., Chicago 
Il. 


WANTED: Working Foreman to take charge of 
Pork and Beef — flor. HOME PACKING CO.. 
Anp Arbor, Mich. 











SAUSAGE MAKER: Northern firm long established 
has just acquired a federally inspected plant in 
the south and requires the services of a qualified 
sausage maker. Excellent opportunity. State age, 
draft status, and experience in detail. Also salary 
expected. Replies confidential. W-510, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 8St., 
Chicago 5, Ill. 

WANTED: Experienced and thoroughly capable 
working Sausage Foreman, to assume full respon- 
sibility of manufacturing operations for modern 
eastern plant. Attractive proposition and perma- 
nent connection for right man. W-506, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 





RELIABLE casing house desires service some lo 
territories through jobbers or salesmen 
“sausage makers with other lines. W508 hye 
NATIONAL PROVISIONER, 407 8. Dearborn St. 
Chicago 5, Ill. 





Equipment Wanted | 
WANTED = 


ONE used York Flak-Ice Machine; 2-ton 
S. Halsted : 








WANTED: Experienced Purchasing Agent, draft 
exempt, familiar with food products, food machin- 
ery and packaging materials. State full particu- 
lars and salary in first letter. Location in Pitts- 
burgh. Penna. W-511, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


WANTED: Hog Killing Foreman by midwestern 
packer. State draft status, experience and salary 
expected. W-498, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St.. Chicago 5, 


WANTED: Working Sausage Maker to take charge 
of small ak a ty ~ js cellar. Permanent 
position, ght party. W-512, THE 
NATIONAL PROV ISIONER, 407 S. Dearborn 8St., 
Chicago 5, Til. 











WANTED: Working Sausage Foreman by small 
packing plant fn central Illinois. Give details in 
first letter. W-513, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 


WANTED: Rendering and Cooking man thoroughly 
experienced in processing of dead animals, etc. 
by midwest rendering plant. W-514, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St.. 
Chicago 5, Il. 








Plants for Sale 





MODERN small packing plant for sale: 
of 150 hogs daily; 
first class order. 
W-493, THE 
Madison Ave.. 


Capacity 
all up-to-date machinery; in 
Plant located near Philadelphia. 
NATIONAL PROVISIONER, 
New York 17, N. Y. 








ity. P. BRENNAN CO., 3927 
Chicago 9, IIL 
Pr —— 

Equipment for Sale 
MEAT PACKERS—A 
FOR SALE: 3—Vertical Cooker D 
x 410” high; 1—215- CRE Mitts, & “Merrill ee 
2—4x8 and 4x9 Lard Rolls: 75 large wood tay 
No. 63-B_ Meat Grinder; rendering tanks; 
Inspect > we stock at 335 


J. end us your inquiries. Wai 
HAVE YOU FoR’ SALE? Consolidated 











Co., Inc., 14-19 Park Row, New York City 1, 
N. Y. 

For Sale 
HORSE MEAT for sale either in the e 


boned. If interested write to M. C. Chart 
CO., 314 No. Bighth St., Springfield, Ti. 











GET — ACTION — 0% 
NATIONAL PROVISIONER 
** Classifieds” 

















JUST 
PUBLISHED 


COVERS LATEST METHODS Mass. Institute of Technology 

FOR ANALYZING: ; 
Seed Octere , 4th ed., 607 pp., illus., $4.00 
OT eel 
Saitte Fete and Ole This book gives a well-balanced training in methods 
Butter of food analysis for the detection of adulteration. 

Foods Typical foods Illustrate methods of attack and analy- 

} - J sis, Bearing out the author's belief that exercise of 
Cocoa and Chocolate Judgment and training of sense of discrimination are 
Spices the principal benefits to be gained from 4 critical 
Sot ene Ctanamen balancing of data obtained in a food analysis, the 
Cleves book gives almost equal emphasis to interpretation 





How to analyze foods 


How to interpret your findings 





FOOD ANALYSIS 


By A. G. Woodman 














FRANK R. JACKLE 


Broker 
Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


New York City 






































BUY ANOTHER 
U.S. WAR BOND! 











= — gee ge ayn a ye gh 
Whisky oll-soluble colors, etc. 
Order from ( 
The NATIONAL PROVISIONER ‘Cicaco, tumors 
Page 44 
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SExuzy, ~ 


MEAT PRODUCTS OF 
THE HIGHEST QUALITY 


STAHL-MEYER, INC., New York City, N. Y. 


FERRIS HICKORY SMOKED HAM and BACON 


‘ ESSKA * 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
==THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE-PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 
BALTIMORE, MD. 


RICHMOND, VA. 
22 NORTH 17th ST. 








WASHINGTON, D.C. 
458- 11th St, S. W. 





ROANOKE, VA. 
317 E. ve. 


Campbell A 























~~ sLiberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 


F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
= 











THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


he ankfurters in 
Rleldtizel| Casings 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 











The Original Philadelphia Scrapple 


ohn J.Felin& Co. tne. 


Pork Packers 
“‘Glorified’”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 











A COMPLETE VOLUME 


of 26 issues of THE NATIONAL 
PROVISIONER can be easily filed 
for reference to items of trade infor- 
mation or trade statistics by putting 


them in our 
Y> H-> H—> 





THE NATIONAL PROVISIONER vcsrocrn se. Chicago 5, Ill. 


New Multiple Binder 


Simple as filing letters in an ordinary 
file. Looks like a regular bound book. 
Cloth board cover and name stamped 
in gold. Priced at $1.75, postpaid. 
Send us your orders today. No key, 
nothing to unscrew. Slip in place and 
they stay there until you want them. 
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ADVERTISERS 


in ‘this Issue of 


The National Provisioner 





Ada Food Products, Ltd 
Adler Co., The 

Advanced Engineering Co 
Armour and Company 
Armstrong Cork Co 
Avrora Pump Company 


Basic Food Materials, Inc 


Cahn, Fred C., Inc 
Cincinnati Butchers’ Supply Co. 

Third Cover 
Cincinnati Cotton Products Co....... 
Cleveland Cotton Products Co 
Corn Products Sales Co 
Cudahy Packing Co. 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 


Enterprise, Incorporated 


Felin, John J., & Co., Inc 
French Oil Mill Machinery Co 
Fuller Brush Co 


Girdler Corp 
Globe Co 
Griffith Laboratories, Inc 


Hormel, Geo. A., & Co 
Hunter Packing Co 
Hygrade Food Products Corp 


Jackle, F.R 
Johns-Manville Corp 


Kahn's, E., Sons Co 
Kennett-Murray & Co 


Layne & Bowler, Inc 


Marlo Coil Company 
Mayer, H. J., & Sons Co 
PATTON £. TE. c cc cccccccesccces 40 


National Gypsum Company. .......19 


Rath Packing Company 


Schaefer Co., Willibald 

Schluderberg, Wm.-T. J. Kurdle Co... 
Smith, H. P., Paper Co 

Smith's Sons Co., John E. .Second Cover 
Specialty Mfrs. Sales Co 


Stahl-Meyer, Inc 
Standard Conveyor Co 
Stange, Wm. J., Co 
Steelcote Mfg. Co 
Svendsen, Sami S 
Swift & Company 


Vogt, F. G., & Sons, Inc 


Whitlock Manufacturing Company. . 2 
Wilson & Co 





The firms listed here are in partner- 
chip with you. The products and 
quip t they ufc e and the 
services they render are designed te 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can ; 
merchandise more profitably. Their 1 
advertisements offer opportunities to | 
you which you should not overlook, ie 














While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of « change or omission im this index. 





from the Land O'€orn 


See eee ot PPP Pe ePrPrr?Y 


_ BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 








GOOD FOOD 4 


Main Office and Packing Plant 
Austin, Minnesota 





THE RATH PACKING CO. WATERLOO, IOWA 














HUNTER PACKING COMPANY, 
East St. Louis, Illinois 


BEEF - VEAL +» PORK - LAMB 


HUNTERIZED SMOKED AND CANNED HA 
New York Office, 408 West 14th St, Paul Davis, 


% 


THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


‘‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON p BosTo # 
Har ryt; Mechen 38N. Delaware Ave. 1108 F. St.S.W. i48State St. 


William = Joyce 2 ©) 


X 


F.C. i Co. 
Philadelphia, Pa. 
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